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LAD IES DELIGHT 


IN 


Preſervina, Phy ſick. Beaittt 
ing, @nd CIokery, 


CO NTAINING, 


I. The ART of PRESERVING, 
and CANDYENG Fruits and Flowers, and 
che making of all ſorrs of Conlſerves, Syrups, and 
Jellies. 


IE The PHYSICAL: CABINET, 


Or Excellcnt Receipts in Phyſick and Chirurgery, | 


Together with ſome Rare Beaurifying Warers, to 
adorn and add lovelineſs to the Face aud Body : 

And alſo ſome New and Excellert Secrets and Ex- 
periments in the ART of ANGLING. 


wich all Saucesand Sallets; and the making Pyes, 
Paſties, Tarts, and Cuſtards, with the Forms and 
Stapes of many of rhem. 
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GENTLE W OMEN. 
LADIES, | oF 


Hough there have been many Books 
Extant of this kind , yet 1 think 
| ſomething hath been defcrertin'sbem 
all! Thave therefore adventured to make awe | 
ther, which 1 ſuppoſe comprehends all the. Ao=> 
compliſhments neceſſary for Ladies, in thingy _ * 
of this Nature. For you have here. =; 
I. The Artof Preſerving, and Candying 
all Fruits and Flowers, *as alſoof making Con- © 
ſerves, both wet and dry, and alſo the prepa- 
ring of all ſorts of Syrups, Jellies, and Pic- 
es. +401 0 
| 2. Here ave ſome Excellent Receipts in + 
 Phyſick and Chirurgery for curing moſt Di- ® 
$ ſeaſes incident to the Body. Together with . - 
ſome Rare Beautifying Waters, Oyls, Qynt-- 
ments, and Powders, for Adornment of the 
Face and Body, andtocleanſe it from all De- 
formities that may render Perſons Vnlovely ; - 
| AE 3 2 there 


3 
ow... 


Fer ſhe EpiHe Dedicatory. © 
here are alſo added ſome choice Secrets anda 
b- . Experiments inthe ' Art of Angling ; a Re- 
F creation which many Ladies delight in, and 
T. 75 not therefore thougbt altogether improper it 
* 4 Book of this Nature. 
Laſtly, You have here a guide to all man- 
er of Cookery, both inthe Engliſh and French 
Mode, with the preparing all kind of Sallets 
and 'Saures proper thereunto. þ 
Together with Direitions for making all 
ſorts of Pies, Paſties, Tarts, and Cuſtards, 
with the Forms and Shapes of many of them 
fo help your Praftiſe, with Bulls of Fare upon 
all Qcc aftens.  Sothat inthe whole, - | hope it 
may deſerve the Title of the Accompliſh'd 
Ladies Delight, : and may acquire  Accept- 
"ance at your Fair Hands, whereby you will - 
Hery anuch Encourave and Oblige, 
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: F Your very Humble Servant, | 
ES 5, and Admirer, T. P.” 
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. taking their weight in Sugar, and with the Quince 


the cleareſt Syrup, and letjt ſtand on the Coals rwo-_ * 


' water till they ſwell and be very ſoft, then bruiſe” * 


them two pound of Sugar, and boyl them togetherz. | 
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The Art of Preſerving, and Candy» 
_ mg Frutts and Flowers, as alſo *: 
of making all ſorts of Conſerves,. 

| Syrups, and Jellies. 


"*_ 


1. To make Duince Cakes, | 
,. Ake your Quinces in an Qyen with ſome: 
. of their own juyce, their Coars being. 
cut and bruiſed and pur to them, then © 
weigh ſome of this juyce with ſome of 
che Quince, being cut into ſmall Pieces, 


ſome quantity of. rhe jayce of Barberries, then rake © A 


or three hovrs, ahd let them.boyl a. lictle on the fire, |. 
then Candy the reſt of the Sugar very hard, and'ſq ©.» 
pur them rogether, ſtiring it while ic is almoſt cold, 
and fo pur it into Glaſſes. . "5 
2. . To make Conſerve of Bavbervies. I 

When the ſtalks are pickt off, boyl them in fair-* ? 


them in a Morrer, then ſtrain them, and boyl them- - | 
apain by themſelves, then take for every ns af” "5 


but. nor coo long, +for then ir will Rope. 

 * 3. To make Conſerve of Roſes. | 3. 3 
_ Take of the buds of red Roſes, and ſlip away the: -: 
white ends, and then ſlip the reſt. of the Roſes. as- = 
ſmall as you can, and "beat them fific in-a Marble *- 
Morter 3 and put.to every pound of Roſes, three: 
poung.and a half of Sugar, then pur ir up -ina.Gal>- __- 
ly por;and fer jt.in the Sun for a Fortnight, __' ;  ® 
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b BS they are enough, and you .may keep them all the | < 
22 9. To make Mackroons., | RF ec 
Take Almonds, blanch them, and beat themina Þ t: 


- 


".-- _ _" 8, "To Preſerve Cherries. -+-— 

- "* Takeſome of r '(rotlt Cherries and: boy] them ;} 

in far water, and when the Liquor is well colouted 7 
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rain it, then take ſome of the beſt Cherries you can- 

ger; with their weight. in beaten Sugar, then lay one 

1- 1} laying of Sugar, and anorher of Cherries, ul all are 

e Þ} laid-ia the. Prefeuving Pan 3. then pour a little of rhe 

s | liquor of 4hg-worſt Cherries into. tt, boy! your, Cher-- 

- Þ& nestif- they be-yyiell coloured, thea take them. up, 
: & and boy! the Syrup till it will burton on the fide of- 

- Þ the diſh, and when they are cold, pur them up in a- 

Glaſs covered cloſe with Paper uncil you vſe them. 

1g. To wake Conſerve of Oranges ana Lem- 
DEE mons, or Pippzns, | 

< | - Beyykary of theſe Fruits, as you would do to make: 7 

k pat} rhereof, and when, 1t is ready to faſhion upon the "1 

- | Pyc-plate, then pur ic into your Gally pors, and ne» _  * 

t Þ ver dry it5: and thisis all the diftcrence berwixt Con- 

» {| ferve and Paſt, and rhis ferves for all hard Fruits, as 

p | Pippins, Oranges and Lemmons. 

IO. To make Synballs. | 
Taxe fine flower dry'd, andas much Sugar as flow-- 
&, theg.take as much whites of -Egps as will make it- 

' Paſte 3: (pur ig 4 litcle Roſe-water,, with a quantity of- 
Corianderſecd and Anniſced, then mould irup inthe 
Faſhion you will bake't 1n. 4 

11. To'\mabe Syrup of Clowe-gilly-flowers, 

Take a pound of Clove-gllli-flowers, the whites 
being curoff, infuſe them a whole nighr ina quart of 
fair water, then'with four pound-of Sugar diilalved 
in jr, make ir into a Syrup without boyling. . 

21. +- » #26 To-mabe Syrup of Violets,” ©, \. _ A 

Take of Violer flowers freſh, and. pick a:Pound, - +} 
clear water boyling one quart, ſhur them up. cloſe: 2? 


bd Ra hdd ooo bo. 2A 


| F together ina new glazed pora whole day, thenpreſs 
| | them hard out, andin two pound of the Liquor. dif. 
|; | ſolve four pound and three ounces of white "Sugar, -_ 
| ff take away, the feuin, and? fo. make it, into'a Syrup, -- ©: 

| wicthour boylitg. pot oroffog SIAN 4A ti Ayotns et FF "3 

BY -©-* (13. To make Marmelade of -Puincts. TIS 
 Y  Takea porrle of- water, and four-pound of Sagar, -. : 
F andlerthem boyl Re and when they boy], (cum 
W- {73 en. LE EY, 
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4 Preſeranrg, Conſerving, 


chem as clean as you can, then take the Whites of _ 


ries or three Eggs and beat rhem to Froath, pur the 


froath jnto the pan ro make the ſcum riſe, then ſcum 


Ir as clean as yun can; rake off the Kettle and pur in 


the Quinces, and'let rhem 'boyl a 'good* while and- 
fir them, and when they are boyle& enough'pur: 


** them jnro boxes. 
| \ T4. To mabe Hipporras, 


Tazea G:!lon of Whire-wine, two pound of Su- 


gr; ard of Cinamon, Ginger, long Pepper, Mace 


no: bruiſed, Grains, Galingal, Cloves not bruifed, - 
of each two penny worth, bruiſe every kind of Spice 


a little, and put rhem rogerher into an earthen por 
for a, day; then caſt them through your bags two or 
three times, as you ſee cauſennd fodrinkir. 


1s. To make Almond Butter. fY 


"Take your Almonds and blaunch them, and beat 
them in a Morrer very ſmall, and in beating pur a 
little water, then when they are beaten- pour in wa- 
rer into rwo,pors, and pur halt into one, and half 
" Into another, pur Sugar ro them and ftir them; -and 
: fexthem boyl a good while ; then ftrain it througha 
ſtrainer and ſo diſh it up. 

116. To Preſerve Ounces ved; 


& _ Pare your Quinces, and coar them 3 then take as 
much Sugar as they weigh, putting ' to every pound , 


WP" Sugar one quart of water, boyl your Quinces 


-- © therein very leaſurely being cloſe covered, turn them 


to keep them trom ſporting 3 and when they are ſo 
render that you may pricka hole through them with 


_ a ruſh, and that they are wel} coloured, then boyl. 
- - the Syrup rill ir will button on a diſh, and fo pur 


your 'Syrup and them together. 


e417. To Pichle Cutumbers. 

: Waſh your Cucumbers clean, and dry them in: a 
-__ cloath, then rake ſome Water, Vinegar, Salt, Fen- | 
== neþt and ſome Dill-rops, -atid a little Mace, 
- make itſharpenough to the taſt, then boyl ira _ 
| | Toe | and 
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then put. in the Cucumbers,. and.lay aboard on-the 
rop ro keep-them down, and tye them up cloſe, ow 
within a week they will be: fit to cat. 

18. To Candy Pears, Plumbs, and Apricocks to 

look as clear as Amber, 

Take your Apricocks or Plumbs, and give every- 
one a cutto the Stone.in the notch,theri caſt Sugaron : 
them and bake them 1n an oven as hot as. for Maun- 
cher cloſe ſtopr,bake them in an earthen Platter and : 
let them ftand half. an hour, then take them our: of 
the diſh,. and lay them one by one upon Glaſs Plates, : 
and ſo dry them; .if you can ger Glaſſes made like.. 
 Marmaler boxes to lay over them, .they- will. be; the: 
ſooner Candyed. Inthis manner. you may Candy 4- 4» 
ny other Fruit, 

I9. To Preſerve OYangts: 

Take a Pound of Oranges,. and a, Pound'of Sugar;: 
' peel the outward rind, and inward: white ſkin off. 
then take juyce of Oranges and put them -into-* che 
juyce, boyi them halfan hour andrake them. off... 

20. To mabe Oyl of Violets... 


Set the Violets in Salat Oyl, and ſtrain them; £0. | 


purin other freſh Violets, and ler them lye twen 
days, then ſtrain chem again, and. put in other fr el 
Violets, and, ler them ſtand all the. year. - 

21. To. make Cream of Quinces... 


Take a rofted Quince, pare ir, and cut it into his | 
flicesto the coar, 'boy] 1t in 2a piar of Cream wihy a+, 
lictle whole, Ginger, till it raſt- of the Quinces, tor 4-3 


your-Jrking,” then pur in a little Sugar and. ſlrain-1 bode 
and always ferye-it cold to the: Table, - | 
| 22. To make a March-Pan.-. | 
Steep two! pound of pickled Almonds one day ind. 
two.nights in, fair Water. and-blaunclr them; out-of : 
ir, then bear.them well in a: Morter,” and. bedews 
them with Koſe-warer, pur. to your Almonds; ſo. ma-;. 


ny pound of Sugar ;. and bear. your Sugar with- your* 


almonds, then make very fine cruſt either of Paſt Or'c 


| and Candying.” CEA. b 
and then, take ir off, and let it ſtand rill it is cold, . 
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 & Preſerving, Conſerving, 


Water, -and ſprinkle ir with Roſe-warer, and'Sugar ;, 
then ſpread rhe ſtuff on it, and bake 1t at a very-fofr 


fire; alwayes bedewing it- with Damaſk water, Ct- 


ver, and Sugar ; and laſtly with a gut of Dares 
guik, or lohg Comfits guile, or with Cinamon-ſticks} 
guilr, or the kernels of the Pine-apple, avd. o ſer It; 


forth. | 
23. To mabe Almond Milk. 


Boy French Barley, and as you boyl it, caſt a-; 
way the -water wherein it was boyled, till you ſee; 


the water- leave ro change Colour ; - as you put in 
more freſh water, then put 1n a bundle of Straw- 
berry leav.s, and as much Cullumbinelcaves, and 
boyl it a good while, - then put in beaten 'Almonds 
and ſtrain them, and then ſtrain it with. Sugar and 


Roſemary,then ſtrew ſome Sugar about the dirſh,and 


ſend it to the Table: | 
124, To Preſerve Apricocks of Pear-plumbs when 
HY t% 14'" thy aye green: | 


F 


2 You may take any of theſe friits and. ſcald them 
in water and' peel chem, and ſcrape the fpungy ſub-. 
ſtance of the Apricocks,-or Quinces, ſo boy] them ve-; 


| ry>tender, raking their weightin Sugar, and as much 
Water as to cover them, and boy! them very leafure- 


Iv; then rake them up and boyl the Syrrup ll ir be. 


z - thick,and when they are cvld put 'them up with your 
© - Syrrup into your preſerving Glaſſes SH 
4-H; 25. To pickle French Beans. 


2, + You muſt cake your Beans and ſtring them, boyl. 
” them retider ; then-rake them off,and lerthem fiand 
 - Mlfthey are cold; pur rhem into the pickle of Beer: 
 - Vinegar, Pepper and Salr, Cltoves and Mace; with a 
E: inle Ginger, [©0005 2 


4 36, Fo mabe an Excellent Filly: --+ 
\'Take three Gallans of fiir: Warer; and boyl in ir 
a knuckle of Veal, and-t:vo Calves Feet fir in rwo, 


with all-the fat clean taken from berween the claws, 


© let them voyl to a very render J-l'y keeping ir 
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”, clean ſcum'd, and the cdgcs of the por always wip-" 
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ed with a clean Cloath, that none of the ſcum-may 


boyl in, ſtrain it from the mear, and-ler it ſtand- all 


night, and the next morning take away the top and 
the-bottom, /and rake 'a' quart: of this. Jelly, half a 
pint. of Sherry. Sack, half an houſe of Cinnamon, 
and as much Sugar as will ſeaſon ir, ſ1x Whites of 
Eggs very well beaten, mingle all theſe rogether, 


' then boyl it halfan hour, andetit run through-your 


Felly-bag.:' 57 2 T3 
Ni :.:29.\ To mak? Aqua Mirabilis. 


he Take of C'oves,: Galanga; Cubebs, Mace; Car- - 
damums, Nurmegps, "Ginger, of each. one dram, 
| Juyce of Celandine halt a pound, Spirir of Wine one - 


pim, Whice-wine, three pints, infuſe them ewenty 


four-hoars, and draw -oft a quart with an Alem-- 3 


bick. . ll ; "= 
(6.349 35 28. Dr. Stevens Water. 


Take. of: Cinntgmon, Ginger, Galanga, Tloves "= 


Nutmegs, Grains of Patadice, ſeeds of Annis, Fen-- 


nel, Cafraways, of each- one dram 3 herbs of ” 
"Time, Mother of Time, Mint, Sage, Penny-royal,:. 


Pellirory -of the Wall, Roſemary, Flowers of .Red 


Roſes, Camomile,” Origanum, Lavender, of cachi-+ 
. one handful, infuſe chem twelve hours vn twelye © ;} 
pints of Gaſcoign Wine,then with an Alemvick draw - 2 


three'piars.of firong Water from 1t. 
29. To make good Cherry Wine. . 


Take the Syrrup of Cherries, and when ir hath 4 
ſtood a- while boctle ir up, and rye down the Cork,,..2 
and in a ſhort rime 1c. wilt be very good pleafant 7 


Wine. | 
30. 'To make Wafers. 


'Take a pinr of flower, a little: Cream, the | yolks = | 
of | two - Eggs, a little Roſe-water with ſome fearced 2 
Cinmamon and Sugar, work them togerher;and Bake - 2 


them upon hot Irons. | 
31, -To preſerve Grapes, 


Z Stamp and ſtrain.them, ler it ſettle a while; before +» 
you wet @ pound of Sugar or Grapes with the Juycez g 
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"Preſerving, C Con nſcrving, 


ſtonethe Grapes, fave the Liquor, in the — 
rake them off and pur them up. | 
32. To Pickle Purſlain. + io 
Take the Purſlain and pick-ir mtolittle ivce;aind m 
pur ic into'a Pot or Barrel, then take a little water, J th 
Vinegar and Salrro your raſh;it muſt be pretty ſtrong I} ſt 
of the Vinegar and Salt, and a little Mace, and _boyl : 
alt cheſe rogerher, 'and pour this Liquor boyling het JF 
- Into the Purſlain, and when ir is clod tye 1t cloſe,but JF ar 
lay a little board on the'top to keeep 1t down, and {cc 
within a week or two it 1s fit to cat, I th 
33. To preſerve green.Walnuts. vp! 
Boy] vour Walnuts till the water raft bitter, then er 
take them off, and put them 1n cold water, and pee] } di 
off che vark,and welgh as much Sugar as they weigh, Nyc 
>, and a little more Water then will wet the Supar, ſer : 
ther on che fire, and when they boyl up take them 
+ off, and ſer them ſtand two days,and then Bog them | 
| again once more. 
WM 34+ To Reſerve Currents. 
Z Part rhem 1n the tops, and hy a laying-of Cuts 
rants, anda layiig of Sugar, and ſo boyl them as 
E £ it as you do Ralſbe;1es, do not pur them in the 
Spoon bu ſcum ther, boy], them till rhe Syrrup 
be pretty chick 3 then take them off, and ler 
them ſtand til. they ve cold, and. pur. them jn a 
Glils. - 


35. To make Gooſe- hy Cabs, 
Pick as many Goo berries as you pleaſe, and pur 
” them jnto an earthen Pircher, and ſer it into a Kettle 
& of warer ull rhey be ſofr, and then pur them into/a 
fieve, and ict chem and till all the juyce be out, and 
weizh the jayce; and as much Sugar.as Syrrup,. firſt 
* boy the. Sugarro a, Candy, anditake ir off 4 and-pur 
in.ch&juyce,and ſer them 1n the preſs an rhey.be ary, 
thcn chey are realy. 
36. To mabe excellent. broath. 
Take a Chicken 2n4 ct it on the fire,and when ir 
% boy Is ſcom ir, then put in a M:ce, aged a very-little 
E- . Qarmeal, 


_—_ 
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Latte DE ous eo os 4 OR. > £ 
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{| Oatmeah, and ſuch herbs as: the party:requires, and 


boyl jt well down, and bruiſe the Chicken-and pur ic 


+F in again and iris good broath +; And to alter jt you 
$ may pur-in fix Prunes, and leaye our the herbs or'pur 


them ijn-as you pleaſe, and when it is well boyled, 


I ſtrain it and ſeaſon it. 


37. Fo make Angellets. 


|. Takea quartof new Milk, and a pint of Cream 
and pur them cogerther in a little Runnel, when it is 


F come well, rake 1t up with a ſpoon, and put it into 
I the Vare ſoftly, and ler it ſtand rwo, days nll. ir- be 
I pretty ſtiff, rhen ſlip itour-and Salr it alictle at both 
J ends, and when you think it 1s Salt enough' ſer jr a 


drying and Wipe them, and within a quarter of a 
year they will be ready to cat. | 
38. To make jelly of Harts-horn. 


K. - Take four ounces of ſhavings of Harts-hornof the 


nſide, andewo Ale-quarts of. Water, put this in a 
pipkin and boyle ir very gently «ll it come toa quarr, 
the Harts-horn muſt be ſteeped '3 or 4 hours firft, 
afrerwards pur a little into a Saucer ill 1tbe cold, 


Band if.it be cold, and Jellierth, ir 1s boyled enough ; 
Fthen being warm, take itoff che fire, and. ſtrain jr 
hard th ough a cloath, and ſer it a cooling rill it be 


2 bard Jelly, then rake two whites of eggs, and beat 


Frhem very well or with a ſprigg of Roſemary or 


Birch, (ut not with a-ſpoon) till a water come 1n 
e bottom, then put theſe beaten Eggs, and the wa- 
ter. thereof into a Skillet and all the, Jelly upon jt, 
with.chree {poonfuls of damaskx Roſe-water, and. a 

quarter of a pound of  Sngar, . and when it boyls, 

ſtir and lay.ir pretry well, : then ſtrain. it through,a 
loath arid ler, it cool, and of this.rcake four onfuls 
in the, morring falling, and foura Clock inthe Aﬀter- 
noon, and this 15 excellent good for the weakneſs ip 
the back. OA ; 


4 
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39. To preftror Damſons Red, 'or Black. 
Plumbs.  - Bo 
Take their weiphe i in Sugar @nd- water enough to. 
- make a Syrrup to cover them, fo boyf therit a little: 
therein being cloſe covered turning thetn for ſpoting, 
ler them ſtand all nighr in their own Syrup, then ſer} 
them upon a pot of ſeething water, and [uffer your 
Plumbs to boyl no fafter rhen the water under them, 
and when they are both ſweet and tender rake them} 
up, and boyl the Syru again will chey be thick;then 
Put up your Plumbs and it rogerher In yout P Preſets T 
ving Glaſſes. 4 
40... To: make Roſemary- Water, I 
Take the Roſemary and the flowers inthe midſt e 
May before the Sun rife, ſtrip the leaves and flowers: 
from the ſtatks,' then take 4 or 5 Elecampane Roots, 
and & handful or two of Sage; then beat 'the Roſes] 
mary, Sage and roots together, till they be very ſmall; 
then take three ounces of Cloves and as mich Mace, : 
. and half a pound of Anniſceds, arid beat theſe Spiz 
Ces every one by themſelves, then take tKe Herbs ad 
the Spices, and put therero 4 or 5 Gallons of good 
Whire-wine, then purin all theſe Herbs, Spices/and ; 
Wine inro an earthen Por, and pur the Por into the 
| und about ſrxteen days, then rake itup and afful 
ir with avery loſt fire. ; 
"41, To make Pomatum. ne | 
Take freſh Hogs ſuet cleanſed from the fims ard} 
.. waſhym White- wine one ponnd,and as much Sheepyſf* 
. tuet waſht'in White-wine, then take about fixteed 
"\Pomwater Apples cleanſed and boyled In Roſe-wate 
A = he ile oſe-wood, Saflatras, Roots of Orrice 
Es  "Flotentine bf each''ihx Arirhs, of ' Benin, 'Storan 
| ena. Half an'dunce of each, and ſo make 
Into arroyritment; |? ; 
E- -.- - 43. Tomabe Ol of fwett Almonds. | 
P = Take drycd ſweet Almonds as many as you pleaſe 
- beatthem very ſmall and pur them into a rough hem 
pen ckath, and without fire wy degrees preſs our th 


Eon | 44+ $ 


F 10 


and Candying. - Yr 


44+ An Excellent ater again fits of the'- 
| Mother: : 


bo ' Take Erionſrobts Elder-berries ripe; and. draft 
4 dexns'd from their 

ne; 2 gentle heat in'a Furnace, 'an 

({}-ſtalks, of each two ounces 3 [leaves of Mugwort, Dir- 
J tavy, Featherfew, Nep,”-Bafil, Penny-royal,” Rue, 


F Sabine, .all dryed in the Sun, of each half an ounce, 
a ; pr of Oranges the out-fide dry'd, an ounce and a 
2 half, Myrrh, Caſtoreum, of each three drams, Saf- 
s | tron one dram,- powder them and ſteep them eight. 
4: days in two quarts of 'the Spirit of Wine 3 then 
| firain through a yery quick Hair-ſtrainer, keep-the 
off ſtrained liquor ina Glaſs very well ſtopr. 
'4%. To make Syrrap of hormwood. 
” Take Roman Wormwcod, or Pontick Worm- 
ou | woes half a pound, of Red Roſes two ounces, Indi- 
my ſptke rhree drams; old rich Whire wine and juyce 
*F of Quinces of each two pints and a half, bruife rhem ' 


ON in an carthen' Veſſel rwenty foar: hours, then boyl 7 
py fhemcill half be waſted, ſtrain ir,and pur to the ſtrain _* 


# | ng two pounds of Sugar,and boyl it'to a ſyrup. - 

: 46. To meke Conſerve of © utnees, | 
my £ Take three quarters of the Jayce of Quinces clari- 
gl fied, boyt it uritil rwo parts be wafted; then, put ro 


#: Krvo poundsof white Sugar, then boyl rem: to the _— 
4 thicknels' of Honey. ' _ Fe 
i 127 6-47, ""T6 make Syrup of Poppils, * -: "1G AM 


Take the heads and ſceds of white poppy and black * -* 


. of each fifty drams, Venus hair fifteen, Licorice | g © * 
30 *drams, Jujubes rhirty' drams, Lerrice ſeeds fog" 
why drams,” and of thee {eeds' of - Mallows, #nd-Quiztees”* 


2 _tyed'vp ja a-fine rag, of 'each one dtam'and S 
"21 boy! rheni in cighr'pitirs'6f water,” until halfve: waſt- 
4 cd; ftrnn ir, and to every'three pound of fiquor one ; 
thereto Perrides and Sugar, of each ohe JounT' boyt | 
them to a Syrtup. 
4t» To make Honey of Reſts, | 
Take of pure whire Honey diſpunned, freſh; juyc 
| ofred Roſes'one Pon, put them! into a Skillet; hen "2 
0 -I | 


2. 
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when they begin to boyl, throw into then of freſhl}; 
\red Roſe-leaves picked, four pounds, and boyl the 
_ .untll the juyce be waſted 3 always ſlirring ir, Few 
ſtrain ir and put ic up in an Earthen por, 
49. To make Syrrup of Lemons. | 
Take of the Juyce of Lemons purified by going 
through. a Woolen ſtrainer with cruſhing, threef] 
quarts and a half, and of white Sugar 5. pound, boyl 
them wich a ſoft fire to a Syrup. 4 
| 50. To make Spirit of Wing. ; 
Take of good Claret, or white-wine, or Sack,! 
enough to fill the Veſſel wherein you make your dis Þ; 
ſtillatton to a third part, then put on;the Head furni- | 
ſhed with Noſe or pipe, and ſo make your diſtilla- F 
tion firſt in aſhes, drawing about a third. part: from}. 
the whole ;, as for Example, fix or eight pints out of Þ 
four and twenty, then ſill ir again in.B. M. draws. 
inganother third part,. which 1s two. pints, ſo, that 
che oftner you diſtil 1:, che lefs Liquor .you have, 4; 
but the more NEONG ONE uſero reifie it ſeven times Þ 
$51. To. make Syrup of Mazden-hazy, .. 1 
-, Take of . the her> Maijden-hais freſh. gathered Þ . 
and:cur a. little, five ounces , of. rovis of, LicoriſhÞ,,. 
ſcraped two ounces, ſtgep them twenty four hours in | 


a ſufficient quanticy of Hor. water, chen- boyl, then; Þ 


according ro Art, Add four pound of Sugar to fiye;* 
pints of the clarified 1;quor, and then boy] cherare 04. | 


bp , 
; bs 
£. Syrup 
” 2 _ 
{ . 
oy 


&2. Tomabs Syrup of Licoriſh. J- 
| \ Take of the Roors of Licoriſh ſcraped: two cun-: | 
ces, 'of-Colts- foot tour handfulls,of Maiden-hair one. [yj 
ounce; ofHyſop half anquace, infuſe them rwen 
EE. four hours. in a ſufficient-quanuty of Warer chonbank | 
-_ . © themvllone half be waſted, add tothe firamed. the 1 
| quor 4 PROT of rhe beſt. clarified Honey and a. 


re-Sugar, boyl them ro a ſyrup. 
53. To make the Kings perſume. | 
- Take 6 poonfols ot Roſe-water, and.as much am- ; 


- bet- -peaſe. as  wegheth two :Baricy Coras, and as. 
| much. 


; much W 


* 


© ak odd Md Cundying. - 13 ; 
Imuch Civer, with'as: much Sagar as weigheth two 
nee bearen in fine powder.all theſe boyled rogether 
Jin- a — pan, 1s'an excellent perfume. 
4+ The Dzeens_Perfume. | 

. Take four. (! oabuls of {pike-water, and four ſpoou- 
fuls of Damask water, thicry Cloves; and cight Bay- 
| Wren wed as muchSugar as weigheth cvo pence,al! 
ele boyled make a good perfume. 

55. King Edwards Perfume to rake your houſe 

ſmell like Roſemary. 

3 Take three cfuls of perte&t-Roſemary, and as 
Jmwuch iugar as half a walnut berten in ſmall powder, 
I Jall-cheſe boyled together 1h a perfuming Pan upon 
We [i Embers with a few Coals, is a very (weer Per- 
F-fume. 
aug. : 86. To make Conſerve of Roſem ary. | 
of ] Take your flowers of Roſemary, which you may 
W- Jgather cither in March or September when you have 
at Jbearen them to' pap, take three. times their wei - 
©5 Jin Sugar, pound chem altogerher and ſer them in't 
a1 Sun and ſo = them, | 
- To make Syrup of Cowflip $, 
Take the diſtilled warer of .Cow ips, and: put 
{thereto your flowers of Cowſlips clean pickt,. and 
Ithegreen knobs in the bottom cut off, and boyl chem 
Sup inco a Syrup, take it in Almond Milk, or ſome 0» 
Jcher warm thing z it is (good againſt the! Palfie and 
4 lrenzy, and to procure fleep to the ſick- 
$--- - $8. To make Marmalade of Lemmons 


and Oranges. | 
You may bovl eight or nine Lemons or Oranges; 
with 4 or 5 Pippins,and draw them through a (train- 
$<7:3- then take the weighr of the pulp” altogether in 
JSugzr and boyl it as you-do Marmeladc of { On i 
ind ſo box it up. 
| - $9. To make angelica Water. - 
Take a handful of Carduus Benedifius ad dry 
Þ*,* then take three ounces of Angelica-roots, one . 
- Iam of Nyrrh, we an ounce of Nutmegs, Cin- 
is | amor 
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 namon and Ginger four Ounces of each, one dram 
' and a half of Saffron, of Cardoneus, Cubles, Ga - 
lingal and Pepper of cach a quarcer of an qunce,twafj T 
drams of Mace, one dram of Grains,of Lignum Aloeghher 
Spikenard, 7unzizs Oder atys; of each a dram, - Sageou1 
Borage, Buglos, . Vialers, i. and Roſemary flower 
of each halt a handful, bruiſethem and fteep thenſk y 
'10 5 pottle of Sack rwelve hours, and diftill ut as they: 
reſt, +1 
60. To make Duidany of Cherries. 4 
When your Cherries are fully ripe, and red ro thehe | 
ſtone, take them and pull. out the ones, and boyira: 
your Cherries t1!] rhey all he broken,hen train rherfſne 
and. take the Liquor firatned out and - boyl : it ovetſar 
again, and put as much Sugar to jr as you think comſſoy! 
venient, and when ir is boyled, that you-rhjok it ther 
thick enough, pur it into your boxes. Joy 
61, Todry Cherries, 3 
Take fix pound of Cherries and ſtone them; thetir! 
take a pound of Sugar and wer ir with: the juyce ofic 
rhe Cherries, and boyl it a little,” rhen pur i -you l 
Cherries and boyl them rill they are clear, ler then. 
lye in the ſyrap a week, then drain them from the] 1 
Syrup;' and lay them on thin boards, or ſheers af 1 
Glaſs to dry in a ftove, turn them twice a day, anec 
when theyare dry, waſh off rhe clamineſs with wardſto! 
water, and' dry them a licrle longer. - _ "an 
62.: To mak? Brown Metheg lin St 
Take ſtronp Ale-worr, and put as much Honeflind 
to It as will make it ſtrong enough ro bear an EggÞ v 
boyl them very well together, then ſet it a cooling 
and when it is almoſt cold,put in ſone Ale-yeaſt,thelfj 
pur-it in a ſtrong Veſſel, and when it hath dongn 
working, put a bag of Spices into the Veſlel and ſomgt 
Lemmon peel and ſtop irup cloſe, and in a'few da)F ir 
it will be fir co drink,” bur the-longer you keep. irch 


C 
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iran - 6 3- To Candy Oranges or Lemmons after 

Gy they are Preſerved. _ 

two Take them our of the Syrup, and drain them well, 
ocyhen boy] ſome Sugar to a Candy height, and lay 
2a8&Jour Peels in the bottom of a ſeive and pour your 
vergfiat Sugar over them, and then dry them 1n a ſtove, 
henff warm Oven. , | 

ene: - 64. To Preſerve Oranges ajter the Portu- 

| ——_ - gal Faſhion. ; 

4 Open your Oranges at the end, and take ont all 
thee meat, then boyl them in ſeveral. waters, till 2 
boyiraw may go through them, then take their weight 

nd half 1n fine Sugar, and. ro every pound of Su- 
velſar a pint of water, boyl jtand ſcum it, then put tn 

Wopr Oranges and boyl them alittle more, then take 
tr them up, and fill them with Preſerved Pippins, and 

dy] them again ll you think they are enough, but: 
you will have them jelly, make a new Syrup 

Fich the water wherein ſome ſliced Pippins have 'been 
. ofic Jed, and ſome fine Sugar, and. that will be aſgif 
yOu 218 Te, re origin nh OY, 

T 65. To make good uſquebath- W 

g_ Take rwo Gallons of good Aquavitz, 4 Ounces 

Ff the beſt Liquorice bruiſed, -four-ounces of- Annt- 

eds bruiſed, pur them into a wooden, Gla(s, or 

ritone Veſſel, and cover them cloſe, and ſo 4letrhem 
- Fand a week; then*draw off the cleareſt and ſweet- 

Fit with Moloſſo's, and keep it in. another Veſſel, 
negnd pur in ſome Dares, and Raiſons ſtoned ; keep- 
2g F verv-cloſe from the Air, | 
710) 65, To mabe Italian Bubet. | 
heth Take ſerced. Sugar, an a lictle of the- white of 
ongin Egg, with ſome Ambergreece and Musk,. brat 
omghkem all ro a paſte inan Alabafter Morter, and mould 
JazF into a {ictle Anniſeed finely duſted, then:make tt up. - 
np Loaves, and-cut them abourtlike Mauncher; then. 

ake them in at Oven as hot as for Maunchet, and. 
, Pen they are riſen ſomewhat high upon the Plares 
'TFake them forth and remove them not off the _ 
. tl 
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till they be cold, for they will ve very apt to br@;nc 
bY 17. To make French Byket, "Þh, ; 
Take half a peck of flower, with four Eggs, Wer «| 
a piar of Ale-yeaſt, one ounce and half-of Annie < 
2 tirtle ſwecr Cream, and 'a little cold-water, mF- - 
a!! ito-a Loaf, and faſhion”ir ſomerhing long, the \1 
at ir inro thick flices like Toafts, afier it hath ſigh 
:rvo days, and ru? them over with powdred Suffice 
21d lay them in a-warm Sun, and fo dry them Mw 
| Sugar them as you dry them three or four tim , 
rhen put them intro Boxes for uſe. Fi © 
hes 68. To make Sugar Plate. Kich 
Take ſerced Sugar, and make+1tup in paſte 'wih q 
- Gum-dragon ſteeped in Roſe-water, and when ſh 
have-brought 1t to a perfe& paſte row! it-as thine, 
- ere you can, and then Print 1t in Moulds of wif 
IS you pleaſe, and ſo ler them dry as tif ;x 

L Ye. 
= > 69. To make Pomander. IT; 
| Take -half an ounce of Benjamin, and as mu. { 
Storax, and as much Lapdanum, with fix graingfh y 
Musk, and as''much+Civer, and two prains of Alg.1. 
Aber-greaſe, and 'one dram of ſweer Balſom, hi 
-roul ir up 10 Beads as-big or as little as you plex 
and whilſt they.are hor make holes in them to ſet ry 
for your uſe. _ | | Ii 
70." To make Conſerve of Damſons. = 
Take ripe Damſons''and put them into ſca[di 
water, and half an hour afrer ſer them over; 
fire til they break ; then ſtrain them through a © 7 
lender, and ler them cool therein, then ſtrain rh - 
(through a piece of' Canvas) from their ftones aſhjj 
Skins, and then fer them over the fire again, rh, 1 
par ro them-a-good quantity of red wine, and Þ; 
'boyl ir, often tiring 1t till ir be thick, and whet 
1s almoſt boyled enough, put in a convenient p! 
. portion of / Sugar, ang flir ir'very well together, a 
chen pur 1t 1nto your Gally-Pors. "nn 
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mw To bake Oranges 
Þpec! all the Bak off, and boyl them in Role es 
re F and Sugar rill they are. render, then make your 
fe, and (er chem whole in ir, and pur.inthe Li- 
or they are boyled in into the Pye, and ſeaſon” ir 
F&h Sugar, Cinzamon and Ginger. 
. 72, To Preſerve Peaches. 

ke a pound of your faireſt and beſt coloured 
S&ches, and wich a wet linnen cloth, wipe off the: 
ire hoar of them, then parboil them-in half a pint 
q White-wine and = pint and a»half of running wa- 
iF and being parboil'd, peel off the white skin of 
m and then weigh them ; 3 take to your pound of 
Lches three quarters of a pound of refined Sugar, 
"Wh diſſolve ic 1n a quarter of a pint of whice-wine; 
n fd boyl it almoit to che height of a Syrup, then pur 
"m your Peaches and lerthem boylin che Syrvpa quar- 
T of 2n hour or more if needrequire, then pur them. 
Y F-and k<cp them all the year, 

| 73. To preſerve Gonſeberraes. 
UTike Goo {eberries. or Grapes, or Barberries, and 
Mc ſomewhat more then their weight in ſugar bea- 
in very fine, and to lay one laying of Fruits, and 
All: ther of ſugar, rill all are laid in your preſerving 
WM, then take fix ſpoonfuls of fair water, and boyl 
r Fruits therein as faſt as you can, until they be 
&y clear, then rake rhem up, and Doyl the ſyrup by 
Welf, ill icbe thick, when chey are cold put chem 
$0 Gally: pots. 
74. To Preſerve Pippins white. 
T Parc your PI ppens and cut them the croſs way, and 
- igh them, add toa pound of ſugar a pint of . wa- 
F 5 then put the ſugar to the water and ler it boyl a: 
| Ile; and then pur-1n your Pippins, and let them 

[till they be clear at che core, then rake them off 
d put them up. 
75» To Preſerve Grapes. 
IStamp them and ſirain them, and then lerit FI 
while, Yeu wera JOIN ſugar or Grapes nn. 


3 


Uy 


the juyce, ſtone the Grapes, ſave the-Liquor in 

ftoning, take off rhe ſtalks, give them a boyliffi 

take them off, and pur them up. . k 
176, To Preſerve Angeilica Roots 

VValh the Roots and ſlice them very thin, and 
them in water three or four days, change the w; 
every day, then pur the Roots into a pot of w 
and ſer them in the embers all nighr, in che morn 
pur away the water, then take a pound of Ro 
four pints of water, and two pound of ſugar, le 
boyl, and ſcum it clean, then pac in the roors, whid 
will 'be-boyled before the ſyrup, then take chemin 
and-boyl-the ſyrup after, they will ask a whole di 
work very ſoftly, at St. Andrews time 1s the beſt ri” 
todo them inall the year. '1 

77. To make Syrup of Duinces. _ | 
- | Take of the juyceof Quinces clarified three qua 
boyl itoyer a gentle. fire till half of ic be conſum 
ſcum it, and add to it three pints of red wine, -w 
four pound of white ſugar, boyl it into a ſyrup, { 

fume it witha dramand a half of Cinnamon, 
of Cloves and Ginger, ot each wo ſcruples. 
 _.- #8. To make Walnut-Water. 

Takeof greeh Walnuts a pound and half, Gard 
Radiſh roorsone pound, green Aſarabacca fix ount 
Ratiſh-ſeeds four ounces ler all of them being briffe 
ed be ſteeped in three pinrs of V Vhire- wine Vine: 
for three days, and then diftill them ina leaden Yn 
rill they be dry. ; 

79, To make Treakle Water. | 

Take of the juyce of green V Valnurs four pour 
juyce of Rue three pound, juyce of Carduus, 

ds and Balm, of each rwo pound, green Peral 
Roots one pound and half, the Roots of Burs « 
pound, Angelica and Maſterwort of each halfa poul 
rhe leaves of Scordium four handfuls, old Veni 
| Treacle and Mithridare of each eight ounces, Cani 
_ wine fix quarts, Vinegar three quarts, juice of 
mons one quarr; digeſt themrwo days either in _ We; 
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in Wong, or ina Bath, the Veſſel being cloſe ſhut, then 
oy dai chem in ſand, inthe diſtiilation- you may make 
K Theriacal extraction. Mt | 
| 80. To make Syrup of Cinamon. 
and} Take of Cinamon grofly bruifed four ounces, ſteep 
* wait in White-wine, and ſmall Cinamon water-of each 
alf a pound, three days ma glaſs by a gentle fire; 
train-ir, and with a pound and half of ſugar boyl it 
Wently roa:Syrup. This ſyrup refreſhes the Vital Spi- 
Firs, and: cheriſheth the'Heart and Stomach, helps 
WDigeftion, and cheritherh the whole Body cxceed- 
| 81:70 mabe Syrup of Cetron Peels. 
S Take of freſh yellow Cittron Peels, five ounces, 
 Ythe berries of Cherms, or the juyce of them brought - 
Jover to us two drams, Spring-water two quarts;ſteep 
Fthem all night, boyl chem till half be conſumed, rake 
Goff the ſcum, ſtrain it, and with two pound and a 
» Whalf of the whiteſt ſugar, boyl itinto a ſyrup 3 ler 
Whalf of it be withour Musk, but. perfume the other 
half with three Grains of Musk tyed up in a rag. 
82. To make Syrap.of Harts-horn. 
Take of Harts-tongue three handfuls, Pohpodium 
Fof the Oak, the roots of both ſorts of Buglos, barks 
Fot the roots of Capers. and Tamaris of each rwo 
 brfounces, Hops, Dodder, Maiden- hair, Balm,of each rwe 
Fhandfuls, boy] chem in four quarts of Spring-water 
gall ic comes ro-five, ſtrain ir, and with four pound 
yot ſugar, make it into ſyrup according to Art, 
83. AwOyl Perfume ſor Gloves that ſhall 
| never ont. | 
Take Benjamin two ounces, Storax and Calaminmt 
each one ounce, bur the ewo-firſt muſt be finely beaten 
J by themſelves; then-rake a pound of ſweet Ahnonds 
Jand mingle jr with the Storax and Benjaminupon a 
iy Marble ſtone; and then pur ix into: an cartherr por 
_ wich. more Onh z then pur in your Gloves powdered, 
Yand o let ir ſtand very clofe covered ; and when you 
” wilt perſume a pair of Gloyes, rake @ little fair-wa- 
» | OS | ; cer 


/ 
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rcr ina ſpoon and wipe your Gloves very-fine withij 
rake anather ſpoon, arid dip 1c 1 your Oyl; and:rufj 
, on your Gloves, and let them dry, «this is:excelſ 
EN, | 6 Qu 77 8 IP. >: 4 FP 
84. An excellent Water. for one that 5 in 4 
Y | Conſumption. EVE] 
Take. three pinrs of Milk, and one pint of re 
Wine, twenty four yolks of Kggs, bear them'ver 
well rogether, then add ſo much whue-bread as wil 
drink up the wine, and pur to ir ſome Cowſlip flow 
ers,*and diftill them : Take a ſpoonful. of this: Mort 
1ng and Evening in Chicken or Mutton broth, 'ani 
18 the Month it will cure any Conſumprion. | 
\  Bg.. To make Barley Water. 
Take a penny-worth of Barley,- a penny-worth: of - 
- Raiſins of the ſun, a penny-worth of Anniſceds, ai | 
half penny- worch of Liquoriſh, about. rwo. quarrs of 
wafer, boy} altogether rill. half be. confumed, rhe 
ſtrain it, and when jr 15 cold, drink it, your L1quoſ- 
riſh muſt be fliced 1nto finall pieces. | 
| 85. .-Dr. Deodares Drink for the 
| Surv). | 
Take Roman-Wormwbod, Carduns Benedzttull. 
Scurvy-graſs, Brook-lime, V Vater-creafes, V Varer 
trifoil, of cach one handful, Dodder, Cerrach, Soafff 
lopendria,.. Burrage, Buglos, Sorrel, Vervain, off: 
Speedwel, | of each half a handful, Elicampaine-roo 
one ounce, Raiſins of the Sun three ounces, ſlices a 
* Oranges and Lemons, ot cach fifteen, boyl or-ra 
_ ther 1ofufe -theſe in a double [glaſs with 'ſo much 
- + VVhite-wine as will makea-pint and a half of-rhg 
*  . Liquor when itis done. . [Ht i2t6; © 4F- 
- - 87. A Conſerve for to firengthen the Back. - 
Take Eringo-roots, and Conſerve them as you de 
”. -_ damask, white:andred Roſes, 1n every: reſpect, the 
A pith being taken our 3 one pound and a half of 
| gar is enough: for every pound of Roots, with thre - 
pints of warer, ſtew them cloſely zr firft as you de 
'Four-Roſes 3: if you add to them five or fix erage 
4:3 | _ AMDbDery + 
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| Amber-greaſe beaten ro fine powder, 1: will be'much 
ruj} more Cordial, MAG OESTIY 25 r 3 ARS 
| 88. To make an excellent. Aqua Compoſita 
k for a Surftit or cold Stomach. 


Take a handful of Roſemary, a root of Enula- -: | 
campane, a handful of Hyſop, half a handful of 


re& Thyme, fix handfuls of Sage, as much Minr, and 
verf ' as much Penny-royal, halfa handful of Hore-heund, 
will two ounces of Liquoriſh well bruiſed, and as much -- 
low Anniſeeds, then take two gallons of the beſt ſtrong * 
orff | Ale,and taxe< all rhe hearos aforeſaid, and wring them 
ang aſander, and put them into an earthen pot well co- 
| vered, and ler-them ſtand a day and a night ; from 
thence pur allinto a braſs pot, and ſerir on the fire, 
and ler it ſtand till ir boyl, then rake it from the fire 
and ſet your Limbeck on the por,and ſtop ir cloſe with 
paſte.char there come no ir our of jr, and till it our .. 
wich _ fire, you may add to it a handful of. Red 


" __ - 89. To mabe Balm-water. | 
Take four gallons of ſtrong ſtale Ale; half a pound 
of Liquoriſh, two pound of Balm, two ounces of 


s mecgs,ſhred the Balm and figgs very (mall,and letthem' 
| ſtand ſeeping 4 and rwenty hours, and then put ic - 
g in a Still as you uſe Aquaritz. =? hes 

-  » 90. To pickle Broom-buds. | 

$ - Take as many Broom-buds as you pleaſe, make 


cl make ſome brine with-water and Sal,, and boy] ira. 
-rhq lirtle, lerirbe cold, then pur ſome brine in a deep 
- | earthen por, and put the bags jn ir, and lay forme. © 2? 

weight on them, ler ir lye there till ir look black, * © 
boy! them in a little Cauldron, and pur rhem'in 
Q Vinegar a week or two, and: they will be fit te- 
* Cat. = | JOSEY 


oy 


oI. To make good Raſpberry * 
ane... - 


ns of Taken gallon of Sack, in which let to gallons. © 


. Figgs, halfa pound of Anniſeeds, one ounce-of nut- '. 


3 -of Raſpberries ſtand 


, ther ſtrain them, 


.togerher 4 or. 5 days,being ſomerime ſtirred rogether, 
then pear of the cleareſt and put itup in Bottles and 
Fer it in a-cold place, ifit be not {weer enough- you 
may put ſugar to-1t. | 
-  -92. To make excelent Hyppocras in 4 
infiant. 2005 
Take of Cinamon two onnces, Nutmegs, Ginger, 
of each half an ounce, Cloves 2 drams, bruiſe theſe 


A ſmall, then mix chem with as much Spirit of wine, | 


.as will make them into a paſte, ler them ſtand cove- 
red in @ glaſs the ſpace of $5 days in acold place,then 


preſs out the-Liquor and keep it in a glaſs.” A few 


«+ -Qrops of this Liquor- put into'any wine giveth it a 
: — gallant reliſh ang Odour, and makech 1t as good as 
” ÞAany Hypoctas wharſoeverin an.1nſtanr, 
93. To make Artificial Malmſey. . 
Take two galions of Engli/b Honey, put into it 
eight gallons of the beſt Sprivg-warer, ſer theſe in a 


Z _ . Veſſelovera gentle fire, when they have boyl'd gene» 


ly ay hour/take them off.and when they be: cold pur 


them into a-ſmall; Barret or ' Runler hanging in the 
lar, and 


Veſſel a bag-of ſpices, and ſet it 1n the Ce 
in half a year you' may drink thereof. | 
04. To. mdbe Artyficial Clarret-Wine. - © 


Take fix Gallons of water, two gallons of the beſt 


$yder, put therero eighc poundof the beſt Malagas 


raifins bruiſed in a Morrter,let chem ſtand cloſe cover» Þ 


cd ina warm place the ſpace ofa Forenight, every 
wo days ſtirring them well rogerher:Then preſs our 
the Raiſins, and put the Liquor into the fajd- Veſſel 
2gaingro-which add a quart of the juyce of Raſberries 


? and a-piat of the juyce of b!ack Cherries ; cover this: 


Liquor with bread ſpread thick with ſtrong Muſtard, 

rhy Muftardſeed being downward, and o let it work 

by the fare-fide three or four.days,then turn it up and 
let ic ſtand a week, and:then bottle t-up, and ir wy 
"Ws wm 
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i; taſt asquick as dba 2a very plea- ' 


ant: drnkand. indeed far- better and wholicmer then - 


| | our common Clarey,” 


M437 oe "9 To make Spirit of Amber- 
+. 2 grfaſte 
iT ake of Amber: greaſe two drams, of Muſk a 


"draw, cur them ſmall, and put them into a pinr of - 


wine,cloſe up the Glaſs Hermetieally and digeſt chem 
in-4xery gentle hear till you perceive they are diſio!- 
ved;then you-may-uſe itz two or three dropsor more 
if you pleaſe of;this ſpirit pur into-a pint of Wine, 
givesdt mdf Odour, or jf' you put two or 3+ drops: } 
round the\briaws/of the glaſs it will do- as well, halt a  * 
ſpponful of ic-raken cither of ic ſelf, or mixt wich ſome . i 
ſpectfical liquor is a moſt rich Cordial. - | 
96. An extelient ſweet water. A 

Take aquarr: of  Orange-flower water, as much- . © 

Roſe; water, with four ounces: of Muth; Willow ſeeds © 


profly. bruiſed, of Benjamin two ounces, of Stora i 6 


awounce, or. Labdavum 6 drams.of Lavender flowers 
rwo pugils, of ſweet Marjoram as mach, of | Culamys- 
Aromaticus a draw, diſitil all theſe in a 'glaſs ſill 3n 
Bainto,. the Veſlel being very well clofed | that: no 
vapour-breathe forth 3 Note that you may make a. 
ſweer water in-an; inſtant, by purting ina few-drops 
of ſame.diſtalled Oyls together into ſome Roſe- water, 
and Brew 'ithem altogerher. : 
97. Dr. Burges Plague Water. 
Take three pints of-Muſcadine: and boyl in it tage 


_ and Ryue,of each a handful rill a a pintbe waſted;then _ : 
ſtrain ir; and ſer ir. over-the fire again, pur therero&-, 4 


dramof long Pepper, Ginger and Nurmeg, ef-each 
half ar.ounce, betngialt bruiſed rogether,-rhenhoyl-/ 
themailicle, and pur therera: half an ounce of: An» : 
GO HS co -ys nan gr and + . 7 
a-quarrer oof: a pint of Angelica, water. Take a fpoon- | 
ful or:2-of :rhis Morningand Evening, j.. 
08. To dry Cherries of Plumbs in the Sun. _ 
Tf x be ſmall fruit _ muſt dry ticw whole by 
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abroad in the hot Sun in 


— 


J Jarge therr give each Plumb a ſlit on each 


. F 


an'Qyen that is remperately warm. - *: 
99. To preſerve Pippins green. | 
- Take Pippigs when they be ſmall arid greenoftthe 


| themallto pieces, then boyl them in a-quarr of -fair 
water till they be Pap, then let the Liquor come 
from them as they do from your Quiddany into aba- 


liquor-will cover, and io let them boyl ſoftly, and 
} - whenyou ſee they be boyled as tender as a Codling, 
” thentake them up and peel off the outermoſt white 


m alt the ear. 44 
100. To make Seas of Hyſop. 


water to aquart, then ſtrain and clarific it with the 
:- ſoboyl them toa Syrup, and: being boyled: enough 
--* Keep them all the year. & I 
WE; 101. To make Roſa-Solts.. - 


F - way ofcach anounce ; Raiſins ſton'd and Dates.'of 
each 3 ounces, Nutmegs, Ginger, Mace, of each 


6: leur it with the Herb Roſa-Solis or Alkanet Root. 
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| Take of Hyfop one handful, - of Figgs, Raifins, : 
Dates, offeach an ounce, boyl theſe in three prnts of | 


 _ half an ounce, Galingal.a quarterof an ounce, Cu- 
.- bebs: one dram.,. Figgs 2 ounces," ſugar 4 ounces x :. 
- > +Sraiſc theſe and difiill them with a gallon of ' Aqua-- 
|  Fke& thereſt, when. it is diſtilled, you. muſt co- 


jog them of hor Sun in ſtone' or ;pew- >} 
© - rec diſhes of vin pans, curning them as you ſee cauſe,” }_ 
» burif your Plumbs'belarge, flic them in the-middle * F 


% 


and lay them abroad in the Sun, and if "ty be way 
large . ide, and _ 
1fthe ſun do nor ſhine ſufficiently, thew drythem in & 5 


Trees, and pare three or four'of the worſt, 'and cur 


*” 1on, thenput into them one pound of Sugarclarified _ 
and pur it into as many green Peppins unpar'd as that 


” kin, and then they will be green, then. boyl them . 
: = in the Syrup till it be thick, ' and you may keep 


Þ- whites of ewo Eggs and. two: pound of ſugar, and 


+Take Liquoriſh 8 ounces, Anniſceds and- Carra- | 


4 a ahi ek FM NE IOES” IO GC L's Were 
4 Wa : * EYES FraS » 5 ”_ mugs > ER li... a MD as; 
\#. * poke _ 6 me 3a STS, * * "6. 'FTY 
P = , ft. FP. j Ma , "4 
TT 4 1 : JING. T5: Is 5 
F - S = 
" 4 " 
-T02, Toma and of Muſtadine-Comfitse © 
8 


_— _ - Muſk” Sugar beaten ak * 
pb prinkn cooper Mu 


| agant ficeped in Role- 
Y . wa , andſo bearthem in an 

Alabaſter 'Norrer rill it come roa perfe& Paſt, then 

+ -Foull ir very-thin,and cur it in ſmall Diamond pieces ® 
LO and then bake them, and-ſo keep them all the year. 
- 103. To-make Conſerve of Burrage-Flowers. "of 
= ; Ler our: flowers'be well coloured, and pick the - 
blacks from:them, chen weigh: them, and to every 
ounce'of flowers you muft rake rhree ounces of ſu- 
gar, and beat them'rogerher in a ſtone Morter with + 
a wooden Peſile till rhey be very fine;then take them 4 
.out and' putthe Cooſerve into a Pipkin, and heat it 
thorow jr them uprand keep them all rhe Yell. 4 
5: 1i' : 204: To'Candy Ginger. 

* Take vety fair and large Ginger and pare jt, and, 
day ir. m'water a'day and a night ; then take double © b 
'refined Sugar aud boyl ir tothe height of ſugar again, *? 
and when your Sugar” begins to be cold, take i 1 

' -Ginger and ſtir ir wellabofit while your ſugaris 
to the Pan; then rakeir our Piece by piece and lay 1 
irby che'Fire 4. hours, then take a pot and. warm it, 


, fr | * hes 
on ” 4, _ 
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'y and purthe Ginger int", t 

yeijt up cloſe and every 0- 

= 5 Shed ainbning ſr fe 25our chroughly, and It will he: 2 
Rock-Candied in a lite: time.” © + | 

-\\y15. 1053; TomabeManus: Chriſti, T 2 

Take haifia pound of refined Sugar, and fomerk 

Roſe-warer, boy! them together rill it come tro ſu» ; I 

e gar again, "thei ſtir it above rill ir be ſomewhar cold, - 
_then take leaf Gold and mingle with ir, then caſt ++ 

jo Inmocordingto &cr in round Gobbers, and: 0 keep | 

| 2 b:noG:Te make Conſerve of Strawberries. ; 

2 -*Firſt boyl them in water, and then caſt away the * 

"| | waterand ſtrain. them, rhe boyl' them in ies "'Y 


wine; and:work as in Prunes, or.clſe ſtrain them be- .. 
wg ripe,; then boy] them i in White-wine and. ſugar 
ul My be ſtiff, 
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 -- 807. To Makt'Conſerunaſt Prunes. 1i+Y 
Take the beſt-Prunes;puothemanra-(allding' watery 
tet chem ſtand a while, :then®boyl; thetw' gver: he Þ. 
' Fire cill they break,then Aifain ourrbowater througt F- 
a Cullender, and let them-fland'rhercan"to cdal;'then F 
ſtrain the Pruncs rhrough the 'Cullender; taking '8- | 
way the ſtones and sktas; then ſer the pulp; ovet the | 
fire again, and pur thereto 2 good- quattity - of red 
Wine and hoyl chem ro/a:thickneſs; (lihſttringthem 
yp.and dowp, when:they-areralmoſi enough :put!th | 
a ſufficiene quantity of-fugar;: fiiralt: well together, 
and then pur it up m your-Gally-Pors:: © 1s 
| 108. 'Z0 make. Chriſtza!- Jellyji © 
' Take a knuckle | of Yea}, and' four Calves-feer, 
pur them on the fire withixgation of fairrwacer,:end 
when-the Fleſh is boyFd: render rake it our, then ler 
the Liquor alone til} ir bo cold; :chenrake/away rhe 
* _ tOP andbotromof the Liquor-and) pur the-reft ! incb. 
” a clean Pipkin, and putimro ironepoand ofreftined 
}  fuger, with-four or five 'drops:of Oyb of -Cinamon = 
 . and Nacmegs, and a 'grait-of' Muſk, and:.ſo:jer:}t | 
þ boyla quarter of an hour teaſurely:on there, 'rben | 
' Rtic run. through @ Jelly-bag :imo -a Baſon;: with 
the whices of two- Eggs beaten; and when i116 cold 
you may cut tt into lumps with a fpoon; anda: ferve 
three or 4-lumps upon a Plate." © 7 b EneDabo 
09. To. mabe Felly-of '\Stramberrits, Mull- 
berries, Raſpbervies,) br anyorhir rf! ls 
| ſurh tender Fruzte 0 060 07 
þ Take your Berrics and grind them ina ſtone mor- 
| ger with four ounces of ſugar; anda i quarter 'of ia. 
Biar of tajr- water, acid. .ascmuch: Rofeewirer amd 
boy! 1c in a ſkiller with a little Ffting-Glaſs,and ſ@tcrir 
- . Fun chraugh a'fine Cloch-itiro Yohr "Boxes -and BY, 
mA lod Byi 2 


+. 


may keep it all theyear, +7 5 rtf 115 | 
. . tio. ToCandy'Roſemary- Blowers: i 1 © 
* .» Pick your Flowers very: clean; and: put:to every 
-: ounce of flowers two ounces of 'hard' ſugar,and: one 
| Ounce of Sugar-candy,. a nd diſſolve chet(in Roſe- 
e Q mary. 


2” , | | - "4 
I mary flower-water, and boylthem till they come to- 
ro © 


FX ”- wid; 5 FD. 


"#- little Cards ſowed round about, and duſt them with 


$ #ſugaragain, when your Sugar 15 almoſt cold pur * 

F itt your Roſemary-flowers and fiir them together rill} - 

- they becnongh,- then rake chem out and pur them in- . + 
your boxes, and keep them 1na- ſtore tor ute. 

| ':* . T11. To Candy Burrage-Flower s. | 
« © Pickthe flowers cleanand weigh them, anddo in: 
every reſpe& as you did your Roſemary-flowers,only 
when-they/be Candied you muft ſer them mm a_ Still, . ? 
and ſo keep them in a ſheer of white Paper putting: ' 4 
every day a Chafing-diſh of Coals' into your Srtilf,. _* 
and tt'will be excellently candyed.in 2 ſmall time. 

' $12. Ts make Biket- Cakes. | ? 
_ Take a peck of flower; four ounces of Coriander--- 
ſeed, one ounce of Anniſced.;. rhen take three Eggs, .. * 
three {poonfuls of Ale yeaſt, and as muchwarm wa-. 
ter as will make ir as thick as paſte for Maunchets,. 

- make it into a long roul and-bake-it in an Oven are --} 
hoar, and When it isa day old; pare it and flice',. 
fugar ir with ſearced ſugar and. pur it again intothe* + 
Oven; and-wherr-it is dry take itour; and nevv ſugar. 
ttapain, and ſo box rt andkeep it i © 

113. To wake Paſt-royal. __ 541 
Take a pound of refined Sugar beaten and ſearced;. 
and pur - into a"ſtone Morter; with an ounce of gum« 

_ dragagant ficeped in Roſe-warer, andif you ſce: your? © 
Paſte be too weak .pur-in more ſugar;:if too dry; © 
more gum, with a drop or-two-of 'Oyb of :Cintamon,:.  : 

; beatir intoa perfe& Paſte, and chen you may;prine 7 
Kt in your monlds, and when it's: dry: guild it, and*- 2 
fo keep them. BIO 3600-05; 46 Fec3tk - 

114. Tomake Apricock-Cakes. = 

-'Procure the faireſt Apricocks. you can ger, and-leC” 
them be parboyP'd very tender, take of the ſame: _ 
ky of Sugar whereof the pulp<is, and boyl _ © 
the rogechcr very well always keeping-them- ſtirs 
ing for fear of burning too when the borrom of the: 2 
 ſkiller is dry they are enough, then pur them into* 


v 


B. 4s, | fine - a 
PL = 


duſt them with ſugar: | 9 
Ii 5. To make Conſerve for Tarts all the: 


pecl off their fkins, and fo pur them into a Por, to 
Pippins pared, and cur in pleces, and fo bake them, 
* then ſtrain thenmthrough a. piece of Canvas, and ſ(ea- 
--* ſon them with Cinamon, ſugar, Gioger, and a lit- 
} tie: Roſe-water ; Boyl jt upon a Chafing-diſh of 


all the year. > 
115. To dry Pippians. - | 
: Take the faireft yellow Pippins, and pare them 


+ and make a hole through every one, then parboyl _ 


-rhem a little in fair water, then take them up, and 


- them, and let them toyl very gently a little while in 
thar ſyrup, then take them our and pur them inte 
- an earthen Platter, then caſt fine (ſugar upon them, 
- and (crthem into the Oven half an hour, then take 
 rhemour, andcaft ſome moreſugar on them, (bejng 
# turned) and do ſothree times, and they will be well 
* dryecd. | 
== 1 x17. To make Pale of Genua. 
» Take two pounds of the pulp of Quinces, and as 
much of Peaches, firain it and dry it in a Pewter- 
: gg upon a Chafing-diſh of Coals, then weigh 
It, and boyl it ro the hetghr of Manus-Chrijiz, and 

*- then put them -rogether, and ſo Fafhion it upon a. 
e-plate, and dry it in an Oven with a Chafing- 


pleaſe you may ſpot them with Gold, 


I18- 
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F fine fugar, and when they are cold, ſtone: them and: 1 

* / turn-them, and fill them up with ſome more ofthe» 
fame ſtuff, bur ler them ſtand three or four days bes F- 
fore you remoye them&Erom the firſt place, when.yau Y.- 
find them begin to. Candy take | our: the Cards 'and 


Take Damſons or other good ripe Plumbs, and 


Coals, cill it be as thick as a Conſerve, and then put * 
* 1r into Jour Gally-pots, and you may keep It good - 


put them jnto'as muchClarified ſugaras will cover | 


diſh of Coals till ir be through dry, and then if you 


Y ++ 277 +151 ma. Toheke Leach, - 

'Y +! Make your Jelly for your Leach with Calves-Feer, 
| Hows yer wae$-hf eg ordinary : Jelly, bur 4 - little ſtiffer, 
and when it is cold take off the rop, and the bottom, *-! 
and fer it over the Firg wirh ſome Cinamon and ſy- 
gar, then take your Turnſole being; well ſteep in 
Sack, and cruſh-ir, and ſo ſtrajn it in your Leach, 
and [er it boyl to (ach a thickne(s that whenit is } 
c6}d-you may ſlice ir. Ne - 
oE 119. To dry any kind of Fruits aſter I 

they are Preſerved. © | 

Take Pippins, Pears, or Plambs after they are - 
preſerved our of the ſyrup, and waſh them 1n warm 
water, and then firew themr over with ſugar finely 
fearced,: as you do Flower upon Filh ro fry, and ſer 
them into a broad carthen Pan, and lay them one 
by another 3 then ſerthem into a warm ſtove or O- 
ven unrtil-chey be dry, and cur) them every day tilt 
| they are quite dry ; and if you ple.ſe, you may can-' ' * 
"| dy them therewtthal, caſt ſugar three or 4 times '\ 
as you dry them. 
' 120. To make Quiddany of Dyinces, 

Take the Kerneis out of ſeven or eight great Quin- 
ces, and boy] the Quinces in a quart of ſpring water, 
till it come to a pinr, then pur into it a quarter of 
a pint of Roſe warer, and one poynd of fine ſugar, 

jy and fo ler it boyl till ir come ts be of a deep colour, 
then take a drop and drop it into the bottom of 2 
ſaucer, and if it ſtated, take it off, then- ler ir run 
through a Jelly bag into a baſon, then ſet it over @ 
Chafing-diſh of Coals ro keep « warm, then rake 
a (po.n and fill your Boxes as full as you- pleaſe, 
when they be cold, cover them, and if you pleaſe' 
to print tt jn moulds, wetting your moulds with roſe- : - 
warer and fo [et itrun in, and when its cold, rure 
it 1nto Boxes. | Sh 
121. To make Sweet Cakes without either 
Spice or Sugar. , | = 
Take Parſneps, and ſcrape or waſh them clean,” + 
Bs flice -- 
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Alice themthin; and ary rhert oan, beat them- to. Y.. 
powder, mikinþohe chird'pare thereof with vali ds: 
of fine Whear-Flower, make-up your paſte imo-Sſets. F 
"nt you will fird- them very ſweet warmpranes NG 2 
122. To make Wormwood-wine, '' 7 +5 © 

X Take ſmall Rochel or Camahe-Wine, puta four 4 
- drops of the 'extrafted Oyl of Wormwoodithereht,. || | 
| brewir'togetherout of one por! into another; and; | | 

| 


you ſhall have a more neat and wholſvime:winebfor 
your Hody, than that which 1s: ſold for-right- worms. 
wood-wine. © 
123. To make ſweet Bags to lye 
among Linen.” | 

Ell your bags only with Lzgnum and: RhodJuwfines 
iy bearen, and it will give an” excellent ſcenr.to- your: 
Linnen, 
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; To m1 be Spirit of Honey. / | 

& Pur one Oe -of Koney ro five parrs of water;. 
E - when the water boylerh diſſolve your Honey there1n. 

ſcum ir,-and having boyled an hour or two, pur tt 
* Mmto a, wooden: Vetiel, and when It is blood-warm 

fer it on the. fire with Yeaſt, afrexthe uſual manrer- 

of Reerand Aleturn It, and when it hath lain. ſome. 
> tithe, irwillyield a Spirit by diftillation,''as Winez 
- and Ale will do. 
1 12 5. To pm Artichdaks. 
3 .. CutofFthe ſtalks of your Artichoaks. within two. 
Inches of the Choak, -and make a ſtrong DecoRion. 
Caf the reſt of the. ſtalks, ſlicing them into thin ſmall 
pieces, and ler the Artichoaks lye in this Decottion,.. 
ard when you uſe them, you muſt putthem firſt in} .. 
_ warm warer, and. tnen-in cold, and (o take awaythe- 
. bitterneſs of chem. 

des 126, To make a Syrup for a Cough of: 

© the Lungs. 
Teke a Porte of {xir Running water in anew 
*k6n, and pur into it half att-ounce of Sydrack; half an- 
ounce of Maiden-Hair; and a good handful of Ele- 
1 Rovers fliced,. boyt alrogerher, until warty: ul 
e 
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F--boyled:;away eveti-ro Syrop;+ ther pur: Into 1t the: 
F vhirsof -Epys," and ler ir boy rwo orthree ivalins, - * * 
FJ ana&gie'rhePatietica fp "Morning andEyen 
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I297, To make Banbury Cakes. | 
rhem very clean, *and dry them ina Cloarh,then take 
rhree Eggs;' and'put'away one Yolk, and bear then- 
and ſtrain rheth wht Feaſt, purting' thereto Cloves,. 
Mice, Cirizmon, 'and Nurmegs, then take a pint of 
Cream; *arid as much” Mornings: Milk, and let ir 


' Take four poun4'ot  Currants, © waſh and pick : 
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warm, then rake Flower, and'pur it.in good ftore of. 


col Butrer and ſugar, 'then pur in-your Eggs, Yeaſt, 
and Meal, -and work rhem all rogerher an hour or- 
more, then ſave # piece of rhe paſte, and break the- 


reſt jn pieces, and\work in. your Currants,then make: 
\ your Cake what quintity you pleaſe,” and coveric ve- 


ry thin with the paſte wherein were no Currants,and? 
ſo bake ir aceording to rhe bigneſs, ; _— 
. 128: To mabe Ginger-bread:? yy 


Take a quart of Honey, and.ſctit onthe coals and*- 2 
'refine it, then rak:Gmger, Pepper, and Licoriſe of: 3 
eacha penny-worth, a'quarter-of-a' pound: of - Atini«- 2 
ſeeds and a'penny-worth of Saunders z/ beat all cheſe?, 2 
and ſearce them, and putthem into the Honey,add 4: = 
quarter of a pint of Claret-Wine, ofrold ale,::thew-.- 
take three penny Maunchets finely grated; and ftrew 
- It amongſt the reſt, and ſtir it till ir come'ro a ſtiff. 
paſte, make rhem into Gakes and dry. them gently. - | 2 


- 


129, Tomabe Wormwood-watir, 


Take two Gallons of good Ale, a pound'of Annie-* 
ſeeds, haif a_pound of Liquofiſe. and bear'them yes- 2 
ry fine, then take two good handfuls, of the Crops of = 

ormwood, and put them into Ale, and”let them 
ftand all night, and let thein ſtand ina Limbeck-with -- - 


a'moderate Firz, 
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Take your Quince when it 1s boyled foft as before | 


- gar to the ſame weight, and firew it upon the Quin- / 
es a5 you beat it in a wooden or Stone Morcar, and. 
fs roul them thin, and print them. | 

1:32. To make fine Cakts. 
* .” Fake a pottle of. fine flower, and a pound of (u- 
gar; .+ little Meal, and good ſore of warter. to, min- 
- gle the Flower into a ſiff Paſte, with a lircle Salr, | 
and fo knead: it, and roul out- the Cakes thin, and. |} 4r 
= bake them. on Paper. . . {4 | "Nth 

W---4 133. To make Suckets, ' the 

E -* - Fake Curds, .and-the paring of Lemons, Oranges, I flii 

&  *er'Poche Cicrons,or indeed any half ripe green fruir, {ma 

be: i a rhemtill chey be render. in-ſweer wort, then. 

= wke:cthree-pound of Sugar, the whites of four Eggs, 

and a Gallon of water, bearthe watzrand Eggs ro- FI! 

= gerhcs, and then putin your Sugar,and ſer it onthe . 

> - Vire, and ler-it have agentle fire, and legit boy] fix Ft 

”” or ſeven walms, then ſtrain it. through a cloath, and 

- ſeritonagain, till 1 fall'from che Spoon, and. then. 

* Put ic intothe Rinds, or Fruits. | 

k 2- >: +7 1:34», To: mabe Leach. Lombard... _ b 

- - Take half a pound. of. blanched Almonds, rtwo- F. 

”  euncesof Cinnamon beaten and ſearced, halt a pound. 4 

'- of Sugar, beat your Almonds, and- firew on: your. .Þ 

* Cinamon.and Sugar, till ir come to a paſte, then roul. } 

EB, and print It as afarc(aid.. | 1 
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ful, bo beat nei rome on alſo, nd) 
3 Wine,” att "ot at 
wave h Wo  {tdiver 4 th&ni DIA 
witha os d* keef this firfÞwirer” fot it-is 
beſt ; : of 4 Galloti of Wi 
a quart of water.” r coniforterh' rhe” 6 - 
ſpirits," eni-hehpierls the inward diſcifes that cc x 
c6bl#/ asthe'Patffe,afiQ Eofitractivil bf finds, LL 
fo Willechyiotrmis,” "44" comforts the floitiach, os 
rethfche aol” Dec — ithþertt” eetoracds ano lik.) | 
ity bre#Hh,' ati maketfi one fetm young. | I 
+139. To mt Petrie | 
”. Gther your Crabes'25/ (ooti-as the Rernels wy i 
| black; atid hayrhem a white in 4 heap'to ſwear, chen: 
; ENDED the ftalits, blacks; ant] totretnefs therl 
aflyand beat rhem all cs pieces ira Tuab;then ak | 
a bag of courſe hair-cloath as. big as your preſs, inf 
fill ir with the crulhe' > Snag then pur ic_ intg.rhe .*! 
Prefs; and prels it'as: _ aty moiftore will drop: 
- out, Having a clean VeſſeFunderneath'to receive the 


8M | poigngy _ ak it np' in fweer Hogſheads, and to 


© have mo 


an oy half a dozenhandfulsof Damasl ; 
wy th 


Roſe C bring it op, arid1pend it as yl 


ary Siigar Leads: | 
© -- -! Blafich LF ae het 'F amd*bear them with a licele | 
” . Roſe-water andthe wig of one Kgp, and then 
”- beatitwitha good quantity of ſugar, and work it. 
as. you would work a piece of paſte, then roul it; 
.  and'/princir, -only be ſure to ftrew ſugar tt che prin 
for fear/of leaytt to. L lk 
21% *x41s Tb mubt fine Turthals: ” oy Fu 
Beat a pound of, ſugar fine, rhen” rake rhe ſam! 
neiry.of fine Wheat. Flower, and mix them-roges 
cher, then take'two whites and one yolk of an Egg 
half-a quarretof a pourid of Blanched Almiorids, the in 
beat then very fine altogether, wirh half a'pound'4 
fer Batter, hd a fpoohfal of Roſe-warey, and! 
Soitclewirh a ltcle Creaio riff ir comers "Reg p3 a 29 
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gray pun —_ 
| rÞ | :4:i- cok $745 
s E, may 0 
ve Tb aj try Vinegat, "you may carry in 
rat :yourmuſt wke the- blacks of preen 
of! fhever Wheatior RyE, atid beat? icin « Morrer with the 
WF | Vinegar you carpcy;>ril'n conte'to Pafte, 
EL thew bb Rrinmothee Balk;and dry iti the Surv till 
-Firve hard camd wher yow have-Decafiors to uſe 
 *Firg cara lirtle picoetheteof, ahd'diffolregirin wine, 
4'« and it will -makea ſtrong Vinegar. 
:- $40! To wake excelent aite Lrach. $4282 os 
8 Take Dares, and take out the ſtones, an&the-white- 
«nf rinde, and oo, _ ce Sa upir, Snamon, F.- 
ze | Ginger very hr 
my UPv0s wt ray andthe on pile! 
he .*'=, 1444 To Wake” white Jothiof AlWokds.) '*i'! _ 
ont. Tike' Roſe-water, ' Gum-dragant,: or 'Iſimplaſs- Vic 4 
heÞfolved,: and ſome Cinamongrofty beaten; boykrhem 4 
tall rogerher, then'take a-pounit of Alvionds, a OT 
Ns them; -and beat thein fine with @ lircle fly warer, uy 
ow] then in # fitiECloath, an® put your ReſeSware ih 
"Fe teſt' inro- ths Atmondsy eli heiwwgctiedanh 
Ftir chem continually, rhen take them from rhe Thy. 
[and when it is boyled\'endught take ir 6M, 
| 1493 To Candy Orangi=Pedis. © + 
"Take your-Orange-Pcels/ after) they are preſerved, 
I then rake fine fapar, 2nd Roſe-wacer; and boyl it to- 
neIthe height of: Manus Obyifi;i that is, rifi-it js ſugat. 
' "Fain, then draw through your fagary lay{rhembois- 
Febe bottom of afieve, anddryrthem ina Oven after: 
. ; bo have drawn Bread, and 'rhiey: witl'be Candicd. | 
23 145; Ts" Makes Paſte of 'Violzts. ""Þ 
 Youmuſt rake Violers ready/pickt, #tid brujferhem. = 
{ Marble Morcer,” and wring the Juice fromthedy 2 
F into-a Porringer, .and put-as much hard” ſugar'itf five | 
| I as'the Juice wilt cover; dry it,” and thew:- ' Y 
der. i it Py. chen rake>as mug] Ps. 
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' ' ſtepped in 6 DeGinmntions apa hedarehb þ 
a perfe&-paſte, .thenitake it. pl wb ou 
Monlds, and. dry 1m youre ſtove. 0% LP Ol hy 4 

147 To' Preſerve. 3 oppins hed. ec 
Take your beſt coloured colonred. ippins and pare Sm 

then take. a piercer and bore a hole: r gh then y* 

then make Syrup of them as mugh- as. we 

them, andſo; let them, | in.a-broad.preſerin a 

| purito.them a piece, of Cinamon,: and Jet then. 
yl leaſurely cloſe covered, turning them -yery:© 

ten, or elſg they will. ſpot, and'one. ide will not b $ 

like the other, and-let them boyl till they begin 19 

Jelly, then take them up, and you may keep them 

all the year. T 

71:14 48. To wake Spinit of Roſes. _ 1. 
- Bruiſe.che Roſe-in hisown: Joyce, adding theret 

being temperarely warm, 4 conycnient proportion 91 
either of Yeaſt, or Ferment,:;leave-them a-few dayyfÞT 
ro'fc rmen, /till they -get a ſtrong and- heady oak d | 

_ near like to-Vinegar, then-difjil chem, and draw (@{#9%F 


long as you-can find any (cent of rhe Roſe ro come 
then difhill, ggain © ofren+.cill you have purchaſeiF* 
a perfe4t Spick of- the: Roſe. You-may alſo; F Vin 
on the juyce of Roſes only, ond after Diftill th 


o, 1012 m5. 7 
149--:To9 "make Syrup of Elder. | 
Take Elder Berries wheri rhey are red, bruiſe chem T 
in.a ſtone Morrar,' ſtrain the Fuice,- and boyl ir 
way to almoſt half,. ſcum. it very clean, take ir offif 
the Fire whilft it is hot, pur in/fugar to. the thickneſ 
,  of- a Syrup, -put- it no. more on> the fire;- when, ie 's . 
cold, pur jt 1gto Glaſſes, not filling cher to-che Pre 
toy it will work:like Beer:- , i. + 4 1- 
' x50." To-makbe Orange-Water, |S 
"Take two quarts of the beſt Malaga-Sack, and Þ ile | 
i0-as many of the peels of Oranges as will go ith en 
cnt the white clean off, ſteep them twenty fout i h 
- kours,'then ſtil]. chem io 2 Glas ſtill, and ler the th 
water run into. the Receiyer, upon five logar-ON 1 
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$1. To make 4 Candle of great Vertue. 
/\ Take a pint.agd; a half. of the fixongeſt Aje may 
xe gotren, twenty Jordan Almonds clean wiped,- but 
cicher walh'd-nor-hlaunched, with'two Dates: min- 
I-yery {mall and ſtamped ; 3, then' rake the: pith. of 


oung Beef, the length of -twelve :Inches, lay- 1r4n 


ater all che. blood be-out.of- it, then ſirip- the ſkin 
t it, and ſtamp it with the. Almonds and Dares, 


Shen ſtrain them, aliogether into the Ale, boyl ir rill 


the a lictle chick, ive the-party. 1n the Morning fix 
zoonfuls, and as much wheni-he gaeth to Bed.- 
. {;- 153» Au 4xcllent- Surfeit-watsre..." 
Take . Callendine, Roſemary, Ruc, - Pellitory of 
vain, Scabious, Angellica, Pimperncl, Wormwood, 
vgwort, Bettony,. Agrimony, Balm, , Dragon,.and 
oemevtilg » Of cach half a, pound, ſhred; them 
what vals and phat "poga into;a Ce mouths 
tr, and+pur to them, ave quarts of .W -wine, 
Þ por, and and ler ir ſtand.rhree Days and 


Nights, 
meſticing it Morning and Evening, then take rhe Herbs 


om the Wine, and diſtil chem in an ordinary; ſill, 

id when you have diſtilled: the Herbs, ; diftil «4 

Vine alſo, wherein is virtue for a: weak ſtomach. 

ake-three or rs ſpoonfuls at any time. .- - - - 
153. To make 4. Syrup for one ea 

Take a bl WS (57s of, Hyſlop, and a- 


Iche loa quart. of .; 


gc to a ping, then ſiram, it, throv 9 gp oth, 
nc put y Sogar to make | ic 7 Stir it Morn- 
00's and Evening with a. Licotilſe flick; and rake abour 


ee ſpoonfuls ar a time.. 
I$4. To 74 


4 &-Candued, Sk | 
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rand. el by. ; Ras may hrs, 
Ang EY, the top 22100,97, Ws ve bl rip : 


he \G a Pewter-Diſh, Ind ſer ir ſtand all Nighr at a1 


the Morning rake of ir with a Licoriſe-ſtick. 
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135. To wake « an exten Syrup againfi the i I 
<Take of the j ewof Garin y: ras, B Brodh 
ds and. Water reflen Garten Goure).gnm 5 4 
ic hath ſtood till it' is clear; - irake fixreen tee J 
the oleareft, and 'pur'to it four ounces 6f the-juſthT 
of Oranges and Lemmons, make it' a :clear 'Syriyth 
wich ſo much fine ſugar-as- will ſerve the turn. 
T56:; To make Syrup of Roſes. 
: When your Liquor is ready to- boy}, 'put- as 
Roſes as will-be well ſteept into ir; cover ir-cle 
and when the Roſes are throaghly white, then ſiralſu 
Ir, and ſer jt on the fire again, and ſo-ofe it thirre | 
ones _y hag et pine of your -water- or Liquafh 
pound of - Sugar, and let it ſtand 
cher fexpin dot mere ſpace of one night, then ſculhi 
por ſeerh it wo rue Firea quarter of ex 
Hour, 'then"takeforne whites 'of Eggs, and beat aha}; 
. Rf ropether,/take-6ff your pot, arid - pur in. dit 
thei ferir on-the fire zgein, and-lerih; 
4 the Jes ir' run rhrough 'a Jelly bi 


WW y 10 Fond fl! pon your Nail. 
157.” To make a comfortable Syrup. | 
Take 2 handful-of Agrimony, and boyl ir -infly 
pint of warer 'till half be med, then takes | 


the diary and piitin a good/handfub. of Culfi ! 


-— Was poi are! py ecdh;y 
60-4 Cha oth of 4 of C6a qa nil therers 6 alt M 
. whire Sautis ers; and drink 5 > ether Hi of cold. "Yaſs 
age yr Tn > 
ints of Ale: 1Ww1 ves allih 
igads lent 22nd ſtrait! | 
of WhitelwinE: :"anSchitken the 
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0 kg {42 3, 42498 #6 Clhndy Cherries; | 
3 our Chepries-heforeahey be fall Rigs — 
lie che ſfones, pours Clarified Sugar- boyled: tO a halgh, 
afh d chep pour then.) ©4448 1 
ak 160. To met Sytup of Saffron. : 
jujSTake /a pint of Endiveewarct:, two ourices of 
yaHron finely beaten, then ſteep ir chereioall-night, _ 
1 encxrday boyl ir and ftraja-our ſrpyrncgc apr thoopuy 
OE boyl1t up 'to'a' / 
2» 168; To: 'mdbe'R Watws © m3 1: 
clo Sramp the Leaves, iand firft diftil the - LEA 
ralheezed our, and after diftil the leaves, 'und ſo!you 
reeeſay. diſpatch more with" one Still, than iorhers will 
Low ret three or four,” and this-warer is every Way 
edicinable as the other, ſervingvery nor akoge 
tou and Syraps,/ > TROagle40 Fe" not 
of 4 ponngers the ſmeN,- 0 s 00 
+11 88. To make Surkitwef Gnit-Midaits, © 
&cWalguts'when-they , Hoot KW 
er ; ge Haſh Nuts, $an2 away the- wppeymaſt 
_ bir not too deep, then boyl them ſn a 1 pordeufrw- 
Tr, cilt'he warer be boyled away, then rake fo much. 
" Jore freſh water, and when it ts boyled to the halb, 
d chererd'h quarr of Vinegar, - -and Þ carte Cla- 
#7 DIS # 2016 95 2 
x H out Tomy 2white-Dearh Creanei: - 
N Thx pivot x 
pF pork wed -M ewo dropeofOy! 
ice; Wnalolet ye with fovr ouiites of: 
ther 160Tt Tutti a *Jelly-bag, when 
| XR {elite braven; an& fo ſerve'ir our. This | 


way to fake 
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& 3? 
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To Syrup for them, Fe Hes 2990 # 
9. ircer of anchour "ery geritly; then tals: ens uh, iy 


LIT 


farving roing, .. 


and let your Syrap-boyl irbe thick, then ur. 
: JRun? Pome-Cirrons; and: 'you way keep i F 
C-- | i O01 715; 4-1: 2 E 
165. To Pickle clove-Gilly-Flawns for | 
Sallets.:: 35 BE TT p 
Take the faireſt Clove- -Gilly-Flowers, clip off 
whiret fromehars pur: them 1nto'a wide-mou 
Glaſs,” :and ſftrew a good deal of Sngar finely be 
among them, then pur as much wine Vinegar rot 
as will chroughly wet them, tye them up cloſe; 
"ſer them ih the San, and ann kite while rn jp 
befir. foruſec: \S F ci 
| :166./1To make Leah o* Alone. . Ser 
| Take: half-a; pound of, fweer: Almonds; and 
--them in-2 Morter, then ſirajn_them wich a-piy, 
Tweer Milke-Fomithe Cow, then pur to 15 ono[ Wy, 
of Musk, two opoghat \Roſe-warer, *WROG Dua 
of Fra apt Sk 
n" 


£5: 7 


+ 1 The OJ OT. 
off * 'To nos Mirigoldsn wedges: the . 

- Spaniſh- Faſbvon,. i... 

Take'of the faireſt Marigald- Flowers, - rug 

ces, and ſhred them ſmall, and dry them r 
Fire, then take four qunces;of. SJu_eT anc boyl at. 
a .then pour is. upon IMeto ad lg rpn be 
novo Res gee cobleerſs T7 yedges,and lay... 
-on'q ſheer of white pa putrhem inal Wc 

a+ To hung beer 4 


rifti, then ene che 
ill all be Gandyed, and pur them iv a- 
hecp hem the ur =) ; 


at 7 OY bo To 499, 4 Cn: 7, G6, gs *1 Yn FR 3% 
| 4 X "Ts Genly aNeknpar'; = 
wr faireſt Elecampane-Roors, and take 
# clean the"fyrop,”and-wath".che-fugar off: 
5 T nd ey ihrrma_es with'a: Linnen: Cloth z 
* Wo weigh them, and to every pound of roots. rake + 
| nd and three quarters of ſugar, Clarific it well, 
Wboptir to'a height, and whent is boyled dip in 
os TOPS, three or four at'-once, and-they will 
2C ($0 lrraxd and fo ſtove them, and _ them 
hc XCear.- | -; 
fey 170. To maks Ciniemon-Sager. >» | 
©Y-FLay pieces of ſugar in"cloſe Boxes among ſticks 
-FCinamon, or: Cloves, and in a ſhorrvime'it will 
 Frethe taft and ſcenr of rhe ſpice.: - ; 
” 171. To make atrifle. 

16 Take Cream and boyl-1r'wichr a cut Nutmeg, add 
"mon peel a little, then take 1t off; cool ir a lictle, 
> on it with'Roſe-watep and Sugar to youPtaſt, 

; this be put in;the thing you ſerve it in,/ then 

M72 lictle- Rundler to make it come, and ny ſis 

22 [0 Cat. 
« 172. To nals Duidden of Plums, 

.Y Take one quart of the 'Liquor which you preſerved 

ur Plus in,' and boyl fix fair pippins in ir, pared 

oor in ſmall peices, then/ſtrainche this from ir, 

{pur to-every/pint of Liquer' half a pound of 

/ gar; and fo. boyl tg.enll 1t wil ſtand onithe:back of 
poor like' a Jelly, then: wer: your Moulds; and: - * 

Yar ir chereimo; :and-when it is. almoff'cold; -rurn 

b 7 upon a wet Trencher, and fo flip it into wer 
--- WRES., | - 
ap * 173. To Candy Barbervies. ' 

y Fu *preſerve them, then dip them-quickly' into 

Emacerto-waſh off:the ropy ſyrup, then ſtrew! 
over vich (carced- ſugar, and fer them into an; 
Three: or -foyr hours, always turning! 


=o md c caſting more fine I O_ pon-them, and: 
ee "Sqrvasuiqwlery rill they be dryed, and 
T Took like Diamonds: F- 6. 


x. bf | 174. To 
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L7 hee AN. 
- Firſt:boyl ape Apricocks'i fans | 
rill they. be: ſomewhabrenden, and! afrerwards: 


_ 
2. 


them-in Gream, eennyuarat fſqarl aic 


Sugar. 1 YO: bs Qf 


175: To-make Quince:Cream: | uf 


Take roaſted Quince, parc jt and; cur-it wtot 


ſlices to the Core, boyl ic m-a'pinr of Cream, wid 


lirtle whole Ginger, till ictaſt afrhe Quinces to. 


liking, then pur 1a a little ſugar, and ftrain ir, | 7f 


always ſerve it coldito the Table. - 
+ 176. To preſtroeBarbertits. 


Take on pound of Barberries picker: focen 1 


Ralks, pur them-in a 'portle-por,' and ſer ir it 
braſs pot full of hot water, and whemthey be ſtew 


ſtrain themzand put tothem a pound and a} balfi 


Sugar, and a pint of red-Roſe-warer, 'and bo by + 
a_licele, then rake haif apoundof the faireſt 

of Barberrics you:can per; and dip: theminthe Syt 
while:ic boylerh, .chentake the Barberrivs:our: 


nk 


LC] 


It 


and boyl the Syrup while it is thick, and' whew ſtuf 


cold, put them'in the glaſſes withrhe'Syrup. 
177» To 4 Callie.” 
'Takea Cock /and 'drefs him, and. beyl h 
White: wine; fcum it'clean, and clarifie' the :Brg 


(bei rained Jehen take a-pigt of ſweet cre; 


_— rain” ir,> and _ mix | thend- together; 


take beaten 'Ginger; >-fine- Sugar, .and-: 51 


' ter, aud put 'hein all rogerher, andboyl-ir'a 
more, _ 
'- 178. To make a ' Cordial  frength- | 
| i "mig: Broth. 
g Take ® Red:Cocky Strip: off the Feathers'f 
Bunes:10 ſhivers wiehva 


be lingpo 31ſer ir onerThe Bicjao%.juſt cover m 


putin fome'Safr, uatchrhefichming amd be 


YOU 


; got, pa wh oy handfut of Horrs horn," 7quaii , 


lew.Currans;. .andoas'many a} mA 


oe” Sun un flowed, and as many Pradns;. four blat lp al 
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» Min, "a IN of. a $4 Loaf,..half 
4 ounce of Chine-Roat ſliced, ;being ſtcoped three 
z before 1n warm 'wates, boyl three: or four 
ieces of Gold, ſtrain ity and;pur ina linle fige ſugar 
. Sand juyceof Orange, and ſo-uſc it. 
= . .-'. 179. To-Candy-Gr; 
ti&:;Afeer they are agree r WP into warm 
idivarer to cleanſe them from. the Syrup, - then. ſtrew 


yahem-over withſearced ſugar, 'and ſer them into. an - 
Dyen or Stove chree or four. honrs,: always turnin 
m, and caſting moe, fine Sugar upon them, an 
Fever ſuffer them: t9fve cold: till they be dry'd and 
begin to ſparkle. _ 


180, Te make Sugar-Cakes. Y 
wil Take one pound of fineFlower, one. pound of ſu- 
ar finely beaten,; and; mingle them well-togetber, 
S2ep takeifeyen or eight Yolks of Eggs, then-/ take 
&&%0 Cloves, anda; prey ;piecs-of Cinamon, and lay 
vil a ſpoogfyl of : Roſe; wateralbvight, and! hear: ir 
moſt Blood warm, temper'ie with-che reſt-of the 
ll off when the Paſte is made,” make it up as faft as 
you can, andbakethem in a ſofr.Oven. 
181+ :To Faky ſpots-and flains out 
of -Gleaths: 
Take four- Qunoes-of white hard Soap, bear irin 
-MaMorcer. with a Lemon: fliced,and as:much: Roch Al- 
dv as-ar -Haſel-Nuc,: roy] it upin 4: Ball, rub the 
w_ R n_ therewith and: afrep-:ferchrir out with warm 
oy if need be. 
| 182, To keep Cheſants all the Year. 8 
. Aﬀer the bread-is . ay difperſe your Nutsthin- 
Faver the bottom of the Oyen, and by this means 
e moiſture being dryed-up,che. Nurs: willlaſtall the 
REEF 5. bur if you perceive cheditd mould; Pundeps 
win an Oven again. 
of 2  189- Toinale: Crrmbiregaces. / | | * S 
you muſt take two quarts of Verjuyegor rr, 
: d'8 Gallon of fair WAIEC; 1 a pior:of ;Bay-faicy. 
cs; inklegoUN 


— Fd 
- 


x 
. £ 4 = $0 Y "babe: 
v4 io -, 2 - >a p; «4 > = g 


4, w » 
! WY Ms ; Ba : ve 4.0 ag” Re Be an 1 
p wi 2-V-, / - "= i. =: ” Sor”. W 4.38 ! b FI ' : . 
Ar ee 2 LE RS - * 77, WE ws Y £0 v5 CL CY 
* wO £ k, : CH 7 y '# . 4 xx Pe - © z 4 F 
- —_ # C26 a F -< | 


ax þ 


when ir is cold out it into.a Barrel, then pur yol#- 
Cuerimbers taco that Piokle,and you may keep thelf 
ett 75200 S: 
"284. To Prifirvi white: Damſons | 
: "Greens" CYY , 
Scald white Daimſons in water, till they hs har 
then take them off, and pick as many as you pleaſ] 
_ as 'much ſupar* as 'they weigh, pur two or thre 
| nfuls of water, then purt-1n 'rhe- Damſons''; 
oy ar; and boyl them, take them-off, rhen- I}// 
thin and_a'day or trwgg then boyl them again, tak 
them off, and <a ther-7Z-nd till they be cold, - © * 
185. To make "Cakes 0 of Lemons. - . © 
Take of the fineſtdouble refined 'Sugar, beatelj - 
very fine, and ſearced through fine Tiffany, and 
half a porringer of Sugar rept two ſpoonfuls of waterſ: © 
and boyl-it cill ir: be als Sugar again, then gral 


- the hardeſt Rinded' —_— po ſtir jr intro ye "WW 
ugar irinto gour ns,- and a paper, an © 
rr v6 ra be cold, takethemoff. ; 

- 186, To make Artificial Walnuts. 


"Take ſome Sugar plate, - and print it in a moul 
made for 4. Walnut-kerne), and then yellow it all 0 
ver with a little affron-warer with a Feather, t 
take Cinamonſearced and Sugar a like quan 
working itin a Paſte with Gum-dragon ſtceped 
Roſe-warer, and print it in a mould made hike a W 
nut-ſhell,and when the kernel and ſhell be dry, _ 
them together with Gum-dragon. 

189: To mah Blas Cherry-Wine. I I 

© Take a Gallon of ' rhe juice of Black-Cherrie 

| it in a veſſel cleſe ſtopped,rill ir begin to worll 
then fiker ir, and an ounce of Sugar being added i , 
pra rand a Gallon of White-wine, and keep 
cloſe ſtopped for ule. - { < 
188; 'To mabe Roſe the nb = 7. 
: " Fakeof Red-Roſebud athered ina dry-time., thi * 
Er curoff;ithen 'dry them in the. ſhadow rheey ve 
3 - <— pout of: Vinegar eight ſexarit 'þ 


Sh. 


oO ard Candjing, 245 © 

= 4 '' VT as «+ 8 ; "ET. + 1 ; E: 
- fer them inthe San fofty days, then ſtrain ourt_the - - 2 
a Boſcs and pur in freſh, and fo repeat” ir rhiree* or 4 © 
F times. 6 -ſ CERT CO ET 


189. To make Syrup of Vinzga*. *' * ".. 
"Take of the Roors of Smaltedg, Fengel, Endive, 1 
$ of cach three ounces, Avniſceds, Smalledg, Fennel, * 
- of each one ounce, Endive halfan ounce; clear wa- 
F ter three quarts, 'boyl ir geatly fri'au'Earchen Veſſel 
8 --rill half che water be conſuracd, then ſtrain'and cle- 
ih - rifie ir,and with rhree pound'of Sagar'and 2 pint and 
. haſf of White-wine © Vinegar, boyl''it-inro a 
Vis 15 a gallam Sytup for ſuch whoſe Bodies are 
J ſtuffed, '(cirher' with phlegm, or (Oe Hhunlawns, 
s for ir opens obſtruQions ot ſloping, bothi'of the to- 
mach; Liver, Spleciy and' Reins, ircuts #nd 'brings 
s way rengh Flegmand'Choler; nn 1 
947! 32,” x90c' To mabe Syrup of Apples 
'*" Take two quarts of rhe/jujce-of ſweet-ſcented Ap- 
ples, and the juyce of Buglos, Garden, and Wild, 
| of Violet leaves, and Roſe-water, of each a_ poind, 
ou boy! them rogether,Clarifie them,and with fix pound 
Il oF of very fine Spgar, boyl rhem'into a Syrup,according 
they 'to Are. | JEELS 10-207Þ « J 
138 ' 191, To make theCapon water againſs - . >} 
ds OF 4 Conſumptzons © fo © 2, 
Take a Capon the Gutsbeing pul'd our,' cut it in 
F-picces; and rake away the Far, "boyl it in a 'cloſe *% 
F Veſſcl ina ſufficient quanrity of Spring » Take: 4 
Y- of this Broath three pints, 'of BurragCand Violer- 2 
water a pint and a hilt, White wine one pint; R 5 
og Roſe leaves rwodrams and*a half, Barrage flowers, : 
d iF Violers, Wnd'Bugios 'of each one drim;, pieces bf-- -  : 
cpiF bread ont of the Oven half a ponhd, Cinamonbratle._ ..._.- 
h +; half an ounce, Still ir in a Glaſs Still according; -- 
NT RS EEE. 4 
,0 © This is a Sovercign _—_ againſt HeRict Hear . | 
heeg. vers and: Conſumption, Jer ſuch" as are)... . 
TIE Dies, eicars Jewer©"5 AUT py 
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"+... ©1092. To make Elder Vinegar-.,  - 7 
'Gather the Flowers of Elder, pick them very 
+clean, dry them in the Sun, on a gentle hear, and to - 
every quart of Vinegar, take a good handful of flow- 
- «rs, andlet-ir ſtand in the Sun a forrnighr, then 
* * © firain the Vincgar fromthe flowers, and pur it into 
-- - "the Barrclagain, and when you draw 2 quartof Vi- 
nega, draw a'quart of Water, and put it into. the 


Barrel luke-warm.  ._ 
| wake China. Braath, 


CE Is 
Gag” 
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--1; - » 193+ To IE 
Take-an —_ of Chipa Roor clipped thin, and | 

, Nteep it in three pints of Water all nighr on embers 
covered, thepexr day. ke a Cock-Chicken clean} 


pickt, and the Guts taken our,” pur in- ics wx rl 
Hou ans Maidey ba of cach half a handiy "Bak L 
Anpaf jthe Sun. ſoned, ane good handful; and. as 
uch French Barley. -z ,boyl, all theſe jn a, .Pipkin 
eloſe covered; on a ;Genile'Fice,: for {1x or ſeven 
hours, leriritand cill-ir he cold, ſtrain ic, -and keep 
ir for your Uſe : Take a good draught in rhe Morg- 
ipg. and. at toyr in the Afternoon, 
- >, 194+ To make Paſte of tender Plumbs. 
. \ Par. yous FIRMS into av; \Karthen Por, and. ſer it 
into a Port'of boyling water, and when the Plumbs 
are diflplred, then firain the thin Liquor from them 
ps ha Cont, and ugg hers Liquor co make}. 
auiddany, 'then-ſtraln the pulp through a piece of 
'Canvas,and rake as much Sygar as the pulp in weight} . 
. . © Andas much water as:willwet the ſame, and ſo baylif 
izco a Candy height, then dry the Pulp noon a4 1 
hog-di Coal en tt your Syrup and the, pul 
ther, and boyl-1t, always ſtiringic ell 4 
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willye-upona Pye-plare,. as you lay.in, and thar i 


_  Funnotabroad, and when it-is Sopewhat dey, thell : 
Gs bur pur eo ieche pulp ot-Apples. - of} 
es” 1 odlings. . 


'. I95. To make Cream of . 
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off, an hin #-cagk in the Sun” 


A | per; FA, 
TSnbat _ & Bey thu aſe very / well, 

bn qurly of Ii and faler it boy 1 he NE ie he 
make two ſheets of Paſte as: ew't4:5 you cattand raiſe * 
the fides of one of them rhe. height of one of your 
fingers in breadeh, and. t it, and cover K.yith 


the other. then bake ir halfa quarter of 
and BEE. T0 ov 0 


| Fpof ME. mIs JECES & 
or. two, Bi 


will fill yur Ws 


| paige wag gulſgns, by oe. CR 3 
| Rn ke ee as arts as you cani, and when 


Ks cold, rakg is our of the Mould, and they will 3 


be hoth. ow. within, "and fo it- will 
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il Wet Y ROT | * waterbe -p .bp- 
pagh ns andrepeared t reet $65.8 5 ich, 
add two Nutmegsſliced, Red. Pop pry Comer a pugil, 
white r. two ounces, ſet jr to Ire, to. give- 
Ir a plea ſharpneſs, and Order it SOUR to 


9 Taſte. - =p 
"200. Tomabe Mathiolys Bezour's ag. hs yp K: | 
" Take of Syrtip of Citron;peels a quar 
mo "Dr, D lthrNing great -Avitidote 0 kth b fee 
of the Spirit of Wine five 4 fire! aver, 
ar all theſe in a Glaſs rhar is much'"too bjg' to hold 
them, ſtop. ir-cloſe that the $ Spin fly not our, then 
thake ir. rogether, that the EleRuary-may be well 


mingled with the Spirit, (olet it ſtand a Mon a: 


kin at rope ether twice a week {fof ba bop os 


| *bortorh) after, a'Moyeth, 
: dro r cher Glaſs to be ke ep ry a 
K-- very cloſe with Wax and qurgs elſe 
the ſirengrhavill eaſily flyaway we. Vapou 
© 201, To mabe Marmelade of SY 
CUNYARSe 
- Take the 3 juyce of Red Currans, .and put it into a 
| be fs ntiry of White Currans, clean pickr from 
the s, and buttons ar the other. hd ; let theſe 
© bets litle togerher,' have alſo read ' ſome fine -Su- 
oe ro.a' Candy height, pur off this ro. the 
—_ ro your diſcretion,and boy! them 
tes alt” they of Oe and bruiſe herg. with-- 
the back of your wn Sn t they may be thick as 
. Marmilade, and when itis cool ot it inco_Pors': 2 
- You need not ſtone the whole urrans unles 199 ' 


Pleaſe. | 
| 201 Yo make & Sllabub, .* RR 
Tike'n pin; of Verjuice in a,bowl, Milk the Cow | 
ro the Verjuyce, then take off the Card, and rake 
ſweet Cream, and beat tynem re ii with a little A 
- Sack andSugar, pur 1t Jour: Pep Puts firew F 


Ebay It and lia K. 


=> 


1} N 
= - 
+ 
" 4 


34 Toi e pe "BY MI 
- Put. a [; th Trade a = of Water, witly © 
| about ren ſpriggs of fweet,Marjoram, -and half ſo ma- 
' ny cops of Bays, boyl all-rheſe -well;;itogether, and 

when it. 1s rg Bo | ir ERPs: and jo ten n days | it wilÞ 


be Sg 


+» 


bs FF WW wa 


ing' Aer fr fret r foot jb afirnee 3 
| and ſer wes Ti _ .orhe 7 F 
C61 FpapF apo 
Take a'peckof A Ls and flice them, an boyt 
them in a. Barrel of. Water-till the thicd- part be | 
waſted; then oat you watef as you do-Wort, and 
4 whenirt is cgld, pour the. water'\upon three 4 
n | _— | n. A #8 "Then. draw forth rhe: 
| | Hi \ AIR ee three 7 
TIRE UE. che on; and. Tury J 
T5 vorking, ; fp it ap* 
* * "206: To make Cock: Ale, | 
Is Toke iahr Ss $ of Ale; then take, «Cock and 
4 Sn fave poi of _ Raifips of the Sun * 
wu Jef Tt 1wa of. three; Nutmegs,- three. cr. fe 
: ice, half a bognd.of Dares, .bear all ch : | 
n gether and pur ro them two quarts of the be 
Sack,'-and when the Ale hath. done. working, put 
_ mheſe in and ſtop 1 It "aſe ſix or ſeven. days, and then - 
' Og. Ir, T1 a_Moneth after you may drinkit. . 
«To make 's Fra A : 
Take three pound: anda half of Fe neſt, 


1 ©; 
and gry it. ih. ..an,Oven,” one nd, .a ps of 
| Ke biltter, 3nd ms. I; with Hef Toner 'e&r very. ſmall, 
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| two ends robe Red | ns a a a 
b, white r-two ounces, ſet jr _ Fire, to: give- 
ir a ple _ ſharpneſs, and age it according to, 
Jour, Taſte, 


* 200. | is make Mptiohs fepols Bezoar's UT de” 
[Take of of Citron;:peels:2 4 I. od, as 
much of 'Dr. Needles great: Anza IS hve 
of the Spirit of Wine five-ti va aver, 


pur all theſe in a Glaſs thar is much'too big to hold - 
them, ſtop. ir-cloſe that the Spirit fly not our, then 
- fhake it: together, rhar the EleRuary- may be well 
| " Kingicn with the Spirir, foler it ſtand a 4 wrohego 
| gether twice a week Nd for the Li hd wy Bo 
fer *borrorh ) Sher, a 'Monerh, 
- cle kd into a r Glaſs to be kept for your 7 4 
| Niopingirverycloſe with Wax and Parchment, elſe - 
>, , the ſirengrhavil ealily flyaway In Vapours. 
I ' © 201, To mabe Marmelade of Red 
CUYYARS. 

- Take the 3 juyce of Red Currans, .and put it into 2 
| Heike, tiry of White Currans, clean pickr from 
the $,. and” buttons ar the ocher. chd ; let theſe 
- togls. lite togerher, have alſo realy ſome fine Su- 

boy!'d to.a' Candy height, pur off this ro. che 
| _ ro your diſcretion,and boyl them 

ogether dll” they bog. 4. and bruiſe them with | 
the back of your ns ba Frog x they may be thick as | 
” . Marmilade, and when its cool pur it inco Pors : | 
4 - You necd not ſtone the whole "Curraris ullels Wu : 


Pf cok | E 
J: 0 ee Yo make & Sllabub, . | 
Take a pin; of Verjuice in a.bowl, Milk the Cos 


» 
. 
* 
by 


Wy Gps and bear rnem oy with a tees 
andSupar,. pur it imo ut, ſirew 
' Sugar it, and pee is. mA, Lp oi i { 


"TE « - IH 


8 "- ; " "J 
"RS 1 #1 4 F 
PO h % 
x Ko © * & » 2030 . 
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ro the Verjuyce, then take off the Curd, and rake | 
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\ 263, \To:* Ps had. ner 

- "Put a quarr: 5 To na ag 

abour ren'ſpriggs of A byon oo half ſo ma- 
ny tops.of Bays, boyl all-rheſe well: rogether, and 

when its © Soge | it.up,. and in ren days i ir wilh 

BE FOry i 


£8; To make Ste an. | 
Eras” 2 pound” of 


wi bes Ins ailg b ' Sin ſtoned, andhalf a pound of 
- Sugar,' ſqueeſe the juice of two Lemons upon the rat 
fins and Sugar, and ſlice the Rinds upon pry, boyl 


the water, and pour it boyling- hot upon; the Tagre- 
—_ of an Earthen pot, and ſtir them. well toge- _ 
ſo ler te; ftand: Twenty-four hours;;; then pug ic * 


' 
Fas, Bottles, having firſt Ict ir run;hrough-a ſtrainer, 
.and ſer Shen 19 , i 


ller, 'or other. cool, places - 
-..,. 20%. To make Syarr.' ... 
6 Take 8 recect A ples-and flice rhem,..and. FIBA, 


them in a. Barrel of- Water- till the third- part be 
waſted 3 then cool your water as you do-Wort,: and 


when it is old, you.muſt pour the. water upon three 
meaſures oPgrown Abp! | Ba "Then draw ogg = y 
WA, | 10k OF .. tNree. 7 
"days reef Fl TI ug. Es and Tum , | 
Ar..up,.. FY [ 1506 work ſtop it ap: 3 
IN 


43. "206; To nh Coc ble; © | 
Tk iabr ry of Ale; ts take NI 2nd 
on. with fave pond of. Kal s. of ken 4 


i CORET 5 £90.0 three. Nutimegs,: three, cr. fe 
MN BY 


3 pound of Dares, bear all c k | 
ks 6PM and pur. to them two quarts of the be 
Sack;'-and when the Ale hath. done. working, put 


$ we in and flop it d6ſe fix or feven day3, and jo 


: YOtg. Ir, Fins a Moneth after you may drinkit.” . 


. To make a Ie Ig 
Tabs 1 ves pound anda balf of rhe neſt 


.and dry jt. i .an.,Oven,” one pound; and, a or of © 
"Opb bu litter, and mx it wich the flower Fry X77 ; 


Te Io 


-. PIE 


2. , 
» +, x6 4&0 
at 0 Es 


on. of Water, - witlr - 


«3 
& 
= 


f a2 R __ 
* a a 
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< 
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= 


«\ 


Ry”: $4.4 So 


E | thar gone of jt be (er; ed ke foo - AHF ; 
pint of new-Ale-yeaft, and halt. a pint of Sack, and 


+ warer; and four Yolkks,and rwo whites of Eggs, then * 
'- lericlye before rhe Fire half an Hour. or more, and 
; when you-goto make itup, pur three quarters, 

- of. Carraway-Combs, © and. a ay und .and half. of 
biſkers, Por irimothe Oren, a fer” ir ſtand an 
hoer and a Half. 
| 208.  To-make Strawberry- Wine. ' 
> -— Brviſe the Strawherries, and pur them 1nto'a lin- 

: ek bag which hath yer a little Ns, ſo the 
E- or way ren through more caſily,-then m 
the bag-2tche buy © mothe Veſſel.” RR 
+-your Strawberries, par in whar quantiry ay of Tue fratt 
you think good tb, make*the Wine of: a high Cofour 
durjn Surng che working; leave the bang open, and when | 


worked enough, flop your, Velidd. Cticrry- | 


; wine 1s-made afrer rhe fame Faſhion, but then. you 


'mwſt break rhe-Srones. . 
© "209 Tom ond, | 
5 ove-g CEN 
x iritof Wine or Sack! won. Clove-gilly-flow- 
pres Ft ewo of three din "Pur all 1e = Glaſk 
, laying other Clove-gilly-flowers ar the thourh 


-— her ir 'vpon a:Cambrick or. Goulcer cloth, (that: the 
\ Spirir riſing, 2nd paſſing through the Flawers, ma 
B ringe (cl of a beautiful Colour) add a feed wit 


#tanbeck ad NT, TH f Diſtil ++ & 
ong as you like it, w vecren with.Syrv 
idyHowers; o fine Sugar. Fi fo 
'210. To mabe an Excellent Surfeit-Warrr. | © 
Take Mint and Carduus four parts, Angelica one 
pert, Wormwood rwo partsz chop and bruiſe them | 
a Intle, pur a ſufficient quantity of them into an - 
ordinity Still, and pur upon them enou ron rene milk 
ro ſoak them,” bur nor ro have the Milk. ſwim. much - 


I over them; Diftil this as you do Roſe-water, a; 
; it ſomerime with a ſtick, to keep the Milk frem grow- : 
+ _Jogtoa Cake, TI 


half # pinr of: New-Milk, with ſx. poonfuls of Roſe- | | 


Spirit as } 


—_ 
Fg 


GT 


 Yvy or $3 v7 gf = TY ©þJ » 
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 114-T# mobi Stint-water. LOS 4 
- Take twi'parisof Mimt,* #nd one-partof' wWorm-- | 
wood, ard two parts of Catduus;' purtheſe- imons - 
much New-milk as will ſoakt thighs ? Let them infuſe 
five or 6x hours, then Diſil'as you © Diſtill Roſe-wa-- 


- ref; but-you muſt ofccit take off 'the” Head;::and fir- 
the Marcer well with a ftick't -Drinitof this-wyrer 


# Winciglals full ar a time, fweerned with! five -Su- 
gar to your tafte. " Jn 
S 272. To Pickle Artheinakes.! SKY 

Take your Artichoaks before rhey are overgrown, . 

or too full of 'ftrings, and when they are -pared 

round, thar CE bur che 'bortom; n_ 

them till they be | rent ceyder, bur not full 

cd, take them up, and ler them be: cold, 

good ſtale Beer, and Whire-wine, with agr W 

tiry of whole Pepper ſo'parthem up ſer*n St, . 3 


with a ae quankcy of Salr, keep them 'cloſe, and-: 


they wil as be au," eve for" Bak: 4 


'take- two. 


Ladlefuls ir , he Ra(s. 3 
berries ir with Sogur and Roſe-- 


witer, and put 7 mean Creitn,' Nieriog' 'ie ato- 
gether, and ſo diſh irup. 
214. To make Snow Cream. 
Break rhe whires of fix Eggs, -put thereto'a little 


$ Roſe-warer, beat them well together with a bunch . 
of Feathers, ill ine toner petfe&ly-ro' reſemble - 7 
fajid Snow jt Heaps upt 0-5 

_ therCream. ie is cold,which' is ade fir for th * 


Snow ;. then lay on 


ble 3 -you may put under your Creatt i rhebotrom: 7 
of the Diſh, pare ofa penny Loaf, and' ſtick there-. 
in a branch of Roſemary or Bays, and fill your Tp Ms 
with the ſaid Snow to ſerve bn 
| 21's, Toma + Fodremel:"' E 4} Mit. 54 

Take cighteen'quarts' of Spri carat Noone 4 
re Honey; when the water. is warm}'pur the' 
C4 Honey 4 


| - ; "me nine, 


Honey into it, mein boyls R, ſcum it very- well, 
Snort ooo er we e.; then put in one _ 
Race of Gi ced.-in- thin ſſices, four Cloves, 
anda lietle-ſprig of -green Roſemary 3. boy]; all to- - 
gether an hour, then ſer; It.to cool cl. ir. be -blogd- 
warmth, and-then-pyr to; a ſpoonſul, of Ale-Yeaſt, 
when ir-is: work'd-up, puyt;it 1inio a; Veſſel of! a fir 
ſize, and afrer rwo or three days Bottle it up : you 
may grink! itin fix weeks or. two Months... 
216-' To 9 a whyptSyllabub. | 
Take; the. whires of two Eggs, and a. pint-of 
| Cream, with fix ſpoonfuls of Sack, and as, much. Su- 
: gar as will fweerten ir, then take a Birchen-Rod and 
whip jr, as.it riſeth in Froth fcum ir, and pur it into 
the. Sylabub-por, fo continue it with whipping and 
leareng till your-Syjlabub-por be full. 
. 217» To make Marmilade of Cherries. 
| . ©; .Fake four poun1 of the beſt Kentzb Cherries be- 
3 = they. be ſtoned, .toone pqund of pure Loaf. ſu- 
- gar, which beat into (mall powder, ſione the Cher- 
ries, . and put, them into a Preſepving-pan over 24 
_ -gemele- Fire, that chey may ak PN | bur &iflolee 
- much jato Liquor .., Takeawa t he.ſpoon much 
of the thin- Liquor: leaving hertirn moiſt-.E- 
noughs ; bye inor ſwiming in clean. Liquor, 3 z then pur 
> to them half your Sugar, and hoyl it up, quick, and, 
ſcum away the froth that riſeth, when it is well 


+... incorporated and clear, ſtrew in.a little more of the ' 


Sugar, and continue fo.. by lirtle, and litle, till yow | 


P . have-pur-inall your. Sugar, hich will make the 


>. Colour-:4he; fairer 3; when they arc. boyſcd. .cnough- | 
take themoth, and/bruiſe them wirk the back, of 2 
_ ſpoons and;when- they are cold,pur them pp in pors.. 
2912551 234448: bp make a Flomiry-Caudls. 
- When-lomery 15 made, and cold, you may make 
"2 pleaſant 'and wholſome. Caudle of it, by taking 
ſome lumps and ſpoodfpls of _ir,- and boyl ir with . 
” * Aeamd White-wine, theo. ſweeren it to your rafte 
£ web ye: ;.There: will, retnain 1n the. Os ſome, 
umps 


— 


TIER 


. 


fumps of the Congealed Flomery, which arc nor ins 


E :1 Do eh ; 

0 ER 2194 To.Frefre Froit all the Tar; © 

Jo Be ogh' thy 1pto.z fit caſe;of Tin, and” foder-'ir- 
[- meas Sn det In then lay it'at 
t, 0 bona of cold. Well i in Running warer, © © 
th jg To niake a molt Yich Cordials © © 
uf |... Take. Conſerve: _ red Roſes, Conſetye of Q-- 


., range Flowers, of cach- one Ounce; Confeff. Hya-- 

'| - cinthz, Bezoardick, Theriacal Powder, of cach two. \? 

f Drams,. Confe&ion of Alkermes one Dram, of pow- 

- der of Gold oneferuple-; mix all theſe well rogether 

1 | inthe form. of an; Opiate; and.if-the Compoſition- 

> | © be too dry,; add tor ſome. Syrup'of red Eurrans, as 

L | . much. as 45 needful;;rake of this Compoſirion every: | 

. Morning the quantity of a Nar. 

221. To-Pichle red and white Curyans. © : 

7 « TI Vinegar, and : N aobeh wh b. much -? 

p gar as Wil ake 1 [14's weet, thentake your: 

Red:and. White parks being nor, fully ripe, $14 

"gre them one. walm, fo cover them over wich the 
id pickle, keeping then alwayes under Liquor.” ' 

.; 122. To v7 red Currans Cfeam, ©: : 

-  Bruiſe your Currans with ſoine þoyled Cream.then- F 

ftrain' them through your ſtrainer, or fieve; and: we 2 

1 | -.che WY ſubſtance” thereof to the ſaid Cream, 4 

"| [ing Wie and ix'will be a pure red ;-fo terye 1 

"i y P+ i 


CR " 223 To Preſeri' Medltes. ed 
Take the weight « of them in Sugar, 'addfng 'ro't-* 
.pound thereof a_ pint and a half 'of "Fair water,” - 
ler them be ſcalded therein, rill cheir 'skin wall come® * 
9G, then; bk, then, vur of the”'Witer, and” ſfone*--; 
them ar.the Head, i then add your ſrigar-to- che | wa- - 3 
"tex and, hoyl. them. qgethier, then ftrain it, "TIN 

pore rs there p,-and Icr them boyl'4/ —— 
, ; be thick, fake chem from the Fire, and” cepthem - 2 
for: wee”. ks "EI a 
; C5. 


- - and lertbem aa fr 


E* :of Honey ing i tilt [the How" be "row 

© . melted, thenſer i Koop Ao ER ey crea 
Z to boyl,. cum i vel n, a querter | 
 -/ -an ounce of RIOT and as, much” itmeer, half an 
ounce of Nutmegs,. ſweet Marjoram, broad Thyme, 
| - ., _ and (weet-Bryar, of all together 'a frandfil,, and 

boyl them therein, then ſer It , Ir be 

| ly. cold, m4: Acp Barrel ir uP, 2 ut Ea till it re 


Ripe. -+ 
Take of ke Al chore are mater 6, 
and pur. to ir_an ounce of ppleſeeas, tn 
” -quarter of # pound of ſtuff, for hare is all the differ 
© © "ence berworh the Mackroons jog the / Napics-Bixker, 


227. To mabe chips An: 
go yen recs Fr Rafe hem ia 
/to : en L app Jin 


'Diſh, avd. pour a Cat o'd 

.. and ſcarce Sugar on rh bl Gyn'e: them every yg 
-and ſcraj Bſe fugar on them ll rhey be dry. It 
| have them look clear, heat them in Syrup 
bu tor to boyl. 


...., 228, To make Lovenges of Roſes,” © © 
_ Boyl Sugar..to a height, ill ir is Supar again, 
then. bear your Roſes fide, and 'moiſten'rhem wich 
ghe juyce of Lemons and put them into ir, ler It'not. 
boyl after the Roſes are in, bur pour ir «5 a Fyeq , 
c,. and cut irinro what form. you plea 


229. To make. Conſtrve of - s- Flowers, 
Pick themas you do Burrage-Flowers, we b them, 
"ad ro every ounce add two ounces of L ye” | 


. and one of r-Candy, \beat' chem. 
Me TO fe Be netic oo.the bn 


y BS ſolve the Sugar, and when | it is fo done, 'a2d the 'ton- 


” ſerve hor, purtit into your Glaſſes. or Gul ots, for 
-_  yauruſe a oe Year. ao 4 
i: | $3% 


arts 


hl 
dy 


rof 


an 


me, 
and 


.and wring away the juyce, till.you have got enough - 


_ again, rake as much Gum-dragon ficeped in + 2 


aj. T To Pickle « Lemon was; > Sake 
Boyl chem wirh Vice and [NE and purthefs 
| up into the fame. jc obſerve to. -car 
them into. ſmall.chongs, -t © lengeh of half * Peel 
of. your Lemon pared, It is a ha 

Tolry Winter Va og pa che firſt it Water, be- 
fore you boyl them in Sugar.. | 

.. . 231. To wake Gooſtberry Paſte. - 
Take Goolſeberries, and cut them one by one, . 


BE 


for your turn, boyl. your juyce ons, ro. make it _ 
ſomewhar chicker, chen rake as much fine Sugar as - © 
your juyce will ſharpen, ay ic, and they. beat it - 


fe miter' as will ſerve, hen beat it into a Paſte in « 
a Marble-Martar, then take it TP. and print it in - 
your Moulds, and. 0 in your of ſtoye, when ir. is > * 


= box ap for Cal th e Year. : 
T os cre 0 E piomdgocg 


,232. To mak 3 
Take Lertuce peel away the ms þ » 
then parboyl them in + 400 waters, and \y them ſtand + -/ 
all night dry, og rake half a'pinr of. the ſame Li-- _ 
quor, and a quart of Aokomater, and ſo. boyl it to »-7 
a Sy rus. # Sh your Syrup is Ng cold'purin- 2 
your Root, and let CL dall Night.to take. Su-. 2 
gar, then boyl your. ſyrup again, IE ir. will bS- 7 
weak, a then Fake Our Your Forts. I 


' - 233 To make Mus Hm, * | = 
Ecuiſe (2 or five. Grains " ici TIA _ 
qo nog ty rncek arthe forom of © 
a G4)ly-pot, 4 raw Lugar. _ v4 
clo(e, and all yo fi 'fugar in a few day yes HOP Your Lok _y 


Ns oF of No FI BIR] 


E ſcent.. _. p65 
VE 36 Ta, make 6 ma Biakyi | 
_ Take one very fine Flower, . one-: 
pound of -fine lugar, and cg Eggs, and rwo 542 


: 
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| tyle.of Roſe-wajer,, and one ounce: of Carraway-l 

ceds,: and beat itall to Barrer all one hour, for rhe! 
more you . beat. ir, the [berrer- Your- bread is, rhew® 
bake ir jn. Coffits of-whire Place, being Bafted with 
 litcle Butter, before you put-in*your* barrery ane? 


Fd 


{o keep ir... - : 

- 233+, To. Candy Rofe:Leates: +7218 

Roy] ſugar and Roſc-watera lirtle upon a Chafing-" 
diſh of Coals, then pur the” Leaves ( ie through- 


On DOTS wuw=> = 


ly dryed, eirtier by the Sun-or by the fire } into the 
ugar_ and boyl'rthem a licde, then ſtrew the powder: 
of dbuble refined fugar upon them;. and” turn them,"s 
4nd boyl them a liccke longer; raking the diſh-from/s 
the Fire, then-ſtrew more powdered ſugar on the? 
' contraty fide of the Flowers. | "50 
. 245. To Preſerve Roſes or. Gilly- Flowers whole. 
' Dip-a Rofe* thar is neither in the bud nor over- 
blown, 10. a ſyru! Fong Wake pb refine, | 
aid Rofe-warer. boieZoo in | height, 'then open. 
-_ the Leaves one by one” with 2 fine \moorH BodKin, 
+ -. Either of Bone or Wood, 'then-Jay. them on'Papers 
in the heac, oreclfe dry with a ggnrle hear-in a cloſe - 
Room, heating -the Room: before yourfer [them in; 
 or.jinan Oven, then, pur them' up in'Glaſles, and 
> Ree them in'dry Cupboards near the fire, ' i 


QO = a 0 Þ 


"T3 = 


-- 237; To'mwabt Jelly of Dpinces. | 
Take of-che juyce AB Neiſied ſrx-quarrs; 4 
* boylirtalf away,. and, add to the, remainder five: WF! 
- « pines of old White-wine,;conſume thethird parr over 

*. T2 gentle Fire; raking away the ſeun as” you ought,.. 
-- ketthe reſt ſecrie and firainirt; and with three peunt }F- 
- - af Sugar-boyFie-according to Art./ ** © = = 
= SIE 18 wan FOO Ont ace WH gn 42: 
| *" Thketwo pound of good Sugar, and Clarifie ir 
* © wirh'whites oF Epps, then boytic ro-a Candy height, ! 
> rThat1s,.till:ic go ito Flaſhes, then pur ro it five 
pints, (or as much as you pleafe) of the pure juyce- Þ 
ef red Currans; firſt boyled to: Clarific ir, by ſcum- 

-_ Ing-it, boy]. them. rogether- a: while, mf _y be: 
FP . | cumd+ ' 


ww 
& 
- 5% 


(cum'd well; and Shot calbecome-'s Jelly, —_ 
 rghytirry Yermtr nog anc rog went aibcvy Fiona 
0 whole, and cleaneſd __ the ſtalks and blackrend, 
thi and boy! chemill /7/Lou nec not. 
1&1] boykche oe cebeforey: pre ithe' Sugar; neither 
' 2] ſcum ir before the Sogar, and: it' boyl together; bur 
-4} then (cum-it clean, and'rake'care the Japon be __ 
pj clear, and well ſtrained; - + | 
t- | 239. To make Syrup of Mat. | 
e | "Take the Jive of i{\weet Quinces, and between 
2r--þ| frcert-and four; the juyce of Pomegranats, ſweet, and . 
1," berween- ſweet and ſour; -of+ each: a. pint: and. half, 
1/5] dryed Mint half. a/ pound; red Roſes /two-ounces, © 
ef krchem lyein ſteep'one day, then boy! ir half away, 

-x} and wich four pound of Sugar boyt it 1nto Syrup- <> 
8 cording to Arts ©”. 
- | — © [240+ To-make Honey: of Mulberries. 
Io ' Toke the-j Jjuyce of Mulberries and. Black-berries ' 
n. defore they- ve Bipes thered:before-rhe Surrbe up, 
, {|} of 'caclva pound-and half, Honey _ ponntly uy 
s | || them. to their due thick, i h Mai. 
e x 241. ' To mate Syrup-oj Pu : 
: | Takeof the Seed of Purflain groſly bruiſed halfa * 
t «|| pound, of the juyce of: Endive boyled andClarified_ 
4 wo pints, wo pound, Vinegar nine: ounces, 
| ( Infule the/ſeeds-in-the juyce of Endive rwEny- four 
© hours, afrerwards boyÞ ir half _ wihs gentle - 
WFire,- rhen ftcain it, 2nd boyl. ic with rhe! Sugar; to - 
{Fthe conſiſtence of a Syrup, adding the Aa: 
«4 cd the larrer end of the Decodtion. 
Jy © 242: 'To make Honey of Razfpns... .- * © 
-. Take of Raifins of: the Sun / cleanſed from: the 
ſtones rwo-pound;: ſteep them-in' ſix-pintsof-' warm 

i ater, the-next day boyl it half: away,-and- prefs-ic . 
© firongly; chen-pur rwo pints. of: Honey: to..the-{Li- + 
. Yuor chat is preſſed our, -and+boyl-it ro akickw_a 
= ome for: a. Ev pg eas war to- hoſn the 

Yo. 
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> 4 848 Kt mg ; 
| Take the oor and Tops of nfrey, the gre 


than; when they are yr rake. them out, and boy 


ſome Quinces quantered-and: cored, and.r} 
Us == with chem-in the ſame 
'wo\make ir: ſtrong,, and when-they are boyli 


thar the Liquor is of a ſufficient ſtrength, take. out 
the quartered Quinces and: parings,. avd put the Ly 
quor-into a;pot big:enough to receive all the Quir 

ces both whole and: quartered, and pur chem into 
ataatie: Liquor is\chrough old, and keep —_— o 


uſe cloſe ayer E 
$s. To mabe Plagi-water. 


Take a ound of Rue, of. Roſemary, Sage, - 


Fs Celank "Mogwort, of the. tops of red E 
bles;: om wild Dragons,: Agriniony,; F 
Angelicadf:cacti a: pound, pur; cheſe compounds 
a Por; filtix wich. White-wine.aboye;:the Herbs, { 


ms." 
T1 & 


ter ir ftand four days; then Diſlil it for. I « 
at Alembeck. = th, 


246, To mabe Dgince-Cakes white. 


Firſt Clarifie the Sugar wich. the white of an Eglllld 
bur pur nor fo:much water to it as you da for Marmd ap 


hade;- before you Clarifie it keep! our-almoſt a -qu 
rer-of (the Sugar, let: your Quinces. be ſcalded,: 


_ _ ehbpt/in ſinal}-picces, betore: you--pur- it into-. th ; ; 


Ong; 'chen make/ir:boyl as faſt as you; can, a 


have'ſcumed- ir, and thiok- it to be þ ul n 


bon , then jamire ir, and ler the other part 1 


your Sugar be ready Candyed to a hard Candy,. anllf b 


"_ 
. 
4 =P - 
P ry 
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nt oe 


Ak By vhs y as p- , z 
T's "284% © T6 mabe Res Quincs:Ca 44) 
"oy x them Cores beings IRE ef 


in ! by corn kin 
bak a'Por,” when rm enthens 
\ Ja ' you iſt pur che weigh 
il quarters of ' che-Sapar' roge 
bY fr Ile 'quamti of water x2 you 
Fineſt nor rhe you 
"* [il br all this rogerher cover it, and- ſer ir to: the Fire, 
> ir covered, and ſcum fr ar-much-as ou'can, 
hc they ſymer is, ler 
of the” Sopar'have mo more warer 
aſs. por hr 


1 CEE ere cleareſt Sewps and:jer: it ſtant'on 
*Goals two or three hours; thent-rtake'the weight 
Wien af, arid" put” near' half the Sugar ww the 
, and ler them boyl a litrle on: the! fire; {and 
Candy the reſt of rhe Sugar-very-/hard; and ſo 
y chem cogehe Ntiring+ ic nill'n be almoſt A 
84 of per ; Toms 7 Jul of Baſt 
y 77 0 S269: To md elly 
o : rbnoy rr Pyro pick 
wy | poundarid ha ugar, 
A! "the" Breſt, "and having firewe:[ugae. 
; 306 thedkthlet; lay r Mi nant myo 
i rhe Juyce -upon then with ſome ſugar,: xc 
Rimes put in when they boy], fer how boyla puor 
m4 od fog continually-rill they are enough. 
250. 
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'250// To: make all Cha. tafi: : and to co- Wai 
'  »* verSeeds; or: Fruits: with Sugar -- 0 
- You muſk provide:a-bafon; very- deep,:: either 0 
Braſs of Tin, withtwo Ears'6f Tron to; han with nt 
' Rope-over-an+Earthen-Pan{wih hor Coal: Pp 
providea broad pan-for Aſhes, and-pur- hor: | 
upon them, and-another elcan-Baſon. to mele youlſy- 
ſugar. in; ora fhiller, as alſo-a- Ladle -of- Brals.4 
rut the ſugar upon the ſeeds; together-with a: S 4 
 of-| Braſs, >t6. ſcrape away the; ſugar from che--baſt 
-.thar: hangs if! theye/be' ohne phe. then we re! 
-the belt and faireſt ſugar you-can-get; and 
__-to,powder;:cleaniſe your {eads well; ang, 
the hangirig:baſon, pur a quarter of a pou [tle (0 
whether *Atiniſeed, or. Coriander-ſeeds,; ro. event i 
.two; pound: of ſogar, and- that will make them | big 
enough, bur'if:you-would have them: bigger, add thin 
more ſugar, which: you muſt melt -thus! 3: pur thn 
:pound- of wo rb into: yu _— edging -r0-ft,0 je n 


ben ic 


"oY 


agars,.0 
very well 1 


yed 
, gdrying of them: bereen every Jy. 
 make-them' the ſooner; forchis way-in pas y 
poo you may. make three. {one of- Comin. 
; quarc 


Se 3 
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eq 
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ound of wi ll make very large ment keep 
ur Sugar. yays. in; good temper, that it.run.. not 
-n umps.. When your Comfics aremade, -lay them 
dry on Papers, either before the Fire, or inthe 
r 5 or inan Oven ;. which, will make them Ve=- 
LY (Cs "7 
Wl 216 2ST» To Candy Nutmegs. or Ginger. | | 
BR 2. pound of fine, Sugar, .and fix. or FALLS 
fuls of Roſe water, Gum-Arabick, the . weight 
| fx pence, bur ler it be clear, boyl all theſe -to- . 
ther till they Rope, put it then out into an earthen 
ſþ,pur to.it your Nutmegs or Ginger, then cover ft 
.andlure ir with clay rhat no Arne in, keep 
cin a wartn place abour twenty, days, and they will 
andy. into a hard Rocky-Candy:; then break yur 
bo ior and take them out: inthe PTY YOu-ay 
idy Oranges and Lemons, | = 
. - 252. To make Currans-Winte,, ( 
"Pick a pound of the: beſt Currans; atid. put them 
d-adeep cgi meuth'd earthen. Pot, , and pour 
pon them about three quarts of hot, W Wicks hart 
| diſſolved therein three ſpoogſuls. ure 
d neweſt Ale-yeaſt, flop ir very _ | at 
ling..to work, then. ive it .vent as 1s. nec cry 


ad keep it warm for about three days it will, w 
a&-ferment, caſte it. afrer rwo days to-ſee if is 


rown to_your liking, then [er .it_run through 2 
4, ner, to. leave behind all. che Currans. and the 


Feaſt, and co boule ir yp.z. . it, will, be. very., quick 


"Fe « hr ant, .and is adorable good Af Ver 


nf [cleanſe the blood, ic aan i be ready. ta Drink..in 


rb days after ir 1s bottted,and you may driok D 
Mi 


253» Ta make a Sweet: Meat of Apples. 7 Che | 


| ' M Ws your Jell with. ſlices of Toln-Apples, . 


rſt Jour Glaſſes with lices, curround Ways 


v 


gh bole e Jelly to fill. up.che racujcics, ler he be 


y 
c 9x0 a 890d ſtiffnicis,,, and when it 15 ready. 
' 1 


LW 
4 
; 
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b 
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arer i, pound ph. ſeeds RP 


7 *"Y 
to to rake from the Fi tin lome juyce « of Lei 
EE erent 
Ietie 4nd upon t a: while upon 2 
heir, er the J may Incorporate well, 2 nl 
Amber-gr ed doth very welk  * © 0 X 
oe erty make Care of ge. mw 
Take abour + und of Cert of Sige alli 
blown, and in a afterward 7 
then ts a Gland: ſtop them way Ro and then" 
them by a warm fire, or i the'Siin, arid be foreWy. 
fiir thamonte a day arthe feaſt, 'and it will ke 4 
good arwelye r moneh ar the leaff, | 
"255. 1 make Pafte of Chervics k 7 
' 'Boyl fomefzir Cherries itt water cilt they come; 
'#0d then ftrain. rhem” wa a fieve, t "a 


s 4ome good Ph | 
i: \ Of 
ming i 
af ; 
258. 7 


them' be boyted'h aff they wojers, nn in, 
= Ro je an er ret 

Krentz ms,. divide Z 
rake our the Cores, boy! rhem very well to pap? 
any ws ter thenr nor loſe” their colour, then j 


a ſtrainer, and pur a pc 
alfa ner nt of jajce, then boyl it 
then rake one the pulp of rhe C 4d 
ae | frito- long” flices: very chin, oa 
Lon peclagun.ahdingo tr le of rwo of 
emons, and ro 7 Candy "= 
_ ng el Aer of Apricots. ; 
Let your Apricors. be very ripe, and th 
them, then pur chem into a *ſkiller, and ſer thety 'Þ 
yer the Fire without watet, 'ſhr them very well » 
a a Thificucr-and lerthem be over rhe Fire till ney 
Wt ntoe bmp fined yr and boy] jr _int9 
Conſerve,and mix afrequal quantity of 5h tog nay. - 
andlo make 1t into Paſte, $ 


1 5 nd when, en thy red end nent 
j | in" a Tloath, to kr Jl 
Joy RON them ono fr 
| them, which p10, 5gp ed 


A # 
2 x 
: s 
z: , ' 
"Ip Y 


fs | Which is + done by '{o tou 
Fo. it as ys eceive no more, ſb perng fie Se 
phole to the wont; 1.0 _covex over your. Pare 


hoaks with this warer, 6 Bs upon, 1c- 
et Butrer melted ro the wi Mage of” ro flagers, 
t no Air may come in, when the Butter ts cold, 
Fn jour ox in a warn Fa, corexed wtoſe from 

Fr ne. ore you pur 1h: a; 

auld pull off all PE One and . chvak: aa ey 
[ r ped L Blend The rad bk ro do this is in 
| Tek, fo plants produce choſe whithare 
and Ti for thefe 0m ar Pickle 'be- 
but nior before 


x7 
- Su 
= BY 


«oy: 7 mb WAH s Gras: Þ 
f brake br the —ſ. and Ripeft. blew Grapes, ga- 
red in the: hear of rhe day, thar their moiſture 
ly, ſpre: them upon a Table or 
rhere the Air and Sun may come 
heck ad and fixreen days, that 
ate Linabtyac if it be cloudy 
may pur them into an Oyen, 
oh hay pr the preſs them well 
fing them from all the ſeeds 
ute andjuice to  boyt') in the 
folly ſcoring ing and clearing ir. from the 
ee" Laquoc ah 06 8 THe part - 
—_intg thc 2s the nfe&ion chickens, fiiti 
#850 about with your ſpoon to prevenr its cleav o 
| x: vellel, and to make 1 ic boyl equally,then __ 


A 


+ _p Preſerving, Conſerving, * 
tt through. a. fieve or: .courſe. Cloath,.. | bruiſing 1 
, as your wooden. Ladfe to ſqueeze : D 
Subſtance, and then ſerving it out in: a.'p1 £ 
fer ir again on the fire, os ler in boyl rk 
ic continually ffirring till you chink thi 
Cs, fly boyled,. then take it off, arid pour | 
fo'earthen Pans, that ic may' not ta ſte'of the _ 
Jo poet Half,cold; put it into Gally-pots to. 
let 6 fland open five of fix ;days,-. and' 
cover Niki IN Per thar the, Paper may lyci 
; the Conſerve, and when 'the. Paper grows mg 
pat on another, till all the | Superfluous moifitx 
gone out, which will be jn.Jittle rime if your Cay 
tion was well boyled, Bur if | ir Were-not you'l 
boyt it again, WW 
;." 250. Tapic i contin. bl Ml 
| Gather. the faireſt a eſt Cordetians I 
they ficſi begin ro gro row red, he afcer; __o 
ain a while, put them. up into a Por or Barre 
them_up with Prine, as.for Arrichoaks, and p 


thema lictle rect Vonnc, ten fp a us pet n 


make them 

and let Hye tel yell, then for a wikis YOu 
roo Salt, make-rhe DEER weaker Ncirs' 
them to |Table. - 


> 


tl 


5 W-2, PR / 
4 


af, To my th uf Go Gheries ; 
ct. YOUT £2 F526 oli . heb ſtrain 
wohia firdinet, and to every rwo \pou __ 
+7 med of Sugar, boyl'it before 
ic, -and then boyl ir again together, whent 
wed ry them upon # lr when = % Rog : 


etch off.” 
bf DQ! '$63.LTs waky bBrkdgn/ i 
/'* l 6Buſkels and a - half of Malt to one 
ſhead of, water, bus firſt —_— I a 
gſhead very = t not very ftrong, the ſecond. 
y weak: IT ut half a quarcern of Ho 
acer ro the Malt the ordinary way, boy Fir 
well, and work 1t wikh. very good Beer- yeaſt : 
pp, to. "make. Rragpet, take | "ſt runs .of 
| oney; in it than you doifor - 
dut twice” or thrice as much 
ut it in a Veſſel, after. irs 
within ita Bag of 
r more than you boyled it with, 
7 it ſang in the Barrel; all the while you draw 


pound. of 

: and two mou Ve water op gr hoy 1 jm; al- 
peter, when { is. well boyled Arala i it by little 
d lirtle 'through'a claach as much' as you can, then 
"juice and pur to.it four pound of ſugar; and 

| @ boy! it,.try it on a'.plate, to know when ir- is 
Fire Ie) ir come off, rake ic preſently off the: 

tin "Boxes tor FIG ule. S 
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Phyſick ick and Chinurger F/ J 


X gy iy + 
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OO ene n—_—_ 


ne. 
| ve th As 
rates of Garden aq fix 
nn - Batt od . and. Elder-tops 


bel | 
Tab he or chk A Ns cis 
Siem py ero them, 6.90 pe MOgth: of . 1 
bear them rogethe LE$5s, Orca aThc on a woolly: 
ofa piece of Sheeps Leinkber: and apply ir to hal | 
- of the Feet, anointing the ſore place with the P 
row of a Stone-Horle. Y- 


4+ For Griping of the Guts. © 2: - 

Take Anniſeeds, . Fennel, Bay-berries, Junij I 
berries, Tormenril, Biſtort, Bdlaufiius, Pomeg T 
pill exchone Outs, Rofe-leayes a handful, 


hug a Lap why of Foray ry 

ſeaves, pf ro alks and all, and put it into an 

WLarchen por; end ſi ie cloſe, and paſte it, chen 

pat ic io a-Horſe-dung-hill njne days ict the Jatter-end | 

:Rot My, and ninedays in the beginning of Jopt, then 

ike ir forth and rain ir, anduſe it. -- 

il 6. For the Sciatica aud Pains In the Tots. 

[ - Take Balm and Cinquefoll, bur moſt of. aſl: Beto- 

.- tony, Nep,, and Featherfew, flamp them and drink 

— the Juyce wich Ale and Wine... Probatum: 

a 7. For: a8 Agute. 

: Þ Fake t the Roorof .a blew Lilly, ſcrape it es, 

Ir et and and lay.1 it-10. wy Night | Fes Ale, ou 
nin and firatttir; and give tthe 

a an hour before the fi 

cometh.) | 


8. For.all Frgotrs p97; Agis FI. Intirg 


. Toke Powder k I $ Iu 7 
d give i ir to the CET ftorp vii rake the DE 


f Devils pir, with the, and Thang it abour rthe 
| "9. A good Medicini to. firengthen the:Bazk. 
' DX Comtrey, . Knot-graſs, and. flowers Arch- 
Angel, boyl.chem.in-a little Milk, and drink .it < 
Fery Morning. | 
| .., lo, For the Head- Ach... 
x "Fake Roſe Cakes and flamp.them-v in-a 
(Morrer witha little Ale, and ler them-be = the 
W-#ite on a Tile-ſheard; and lay it ro-the- Nape .the 
: \Neck to Bed-wagd. Proved. . 
" A LI, For ths Yellow Tavndiſe, . FASTED wry © Be” 
? SY: Fa great br Ugoneng en BY hole where 
gocth iQur,; to the: bigneſs ; 
a fill che: hole CEN SR 


: @ * 


v 


ir well that it do 'tiot To, and ir is Roaſieſs>* 
ſtrain ir-rhrough a Cloath, E | gr rhe juyce ney / # 
of to the ſick rhree days together, and it ſhall hag; + 


them. 4 
* © * T2« Por the Black Fanndiſe. + | 
. . Take Fennel, Sage, Parſley, Gromwell, of ea 
much alike, and make Porrage thereof with a pie: 
of good Pork, and ear no other Meat thar day. * 
| 13. For Infeftion of the Plague. > 8 
Take aſpoonful of Running-warer, a ſpoonful *: - 
'Vinegar, a good quantity of treacle to the by ;'. 
of a Haſe-Nur, _ all rheſe rogether, and he 
it lyke-warm, and. drink it every four and rwen-:: 


_; Take oo of Camomile, and Fenugreek, and i - 
_noine the Place where the Cramp is, and ir helpetlil ” 
., 15», For the Ach of the Zoynts. 4 

Take Marſhmallows and ſweer Milk, Linſeellf 
Powder of: Cummin, and the whites of Eggs, Sul 
.'fron, and white greaſe, and -fry all theſe rogethall - 

_ apdlayito theaking joynt. © OY 

SOL ot "11-16, For an Agut. CY. In | 
Take a poztle of thin Ale, and put thereto a handl * 
Ful of Parlley, as mych red Fennel, as much Cen i 
'rory, as much Pimpernel, and let rhe Ale be hal + 
conſumed away, and-then take and drink thereof. 
; 17. To make the Counteſs of Kents Powder. © 
| Take of the' Magiſtery of Pearls, of. Crabs-Ewli > 
pepires,: Harts-Horn, Mageſtery of -white Cordli-' 
-of Lapis contra Tarvan, of each a like' quantity, Wi: 
_*hefe Powders infuſed, cut.off the black tops of 4h» 
great Claws of Crabs, the full weight of the ref © 
- Bear theſe all into a fine powder, and ſearce then” 
*through a fine Lawn ſcarce : To every ounce of thi” 
jowder add a Dram" of Oriental Bezoar, make i 
1thel® -up-in_ #- lump or 'Mafs-with- Jelly of Hal 
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"Rn PILES , ES / x : 
© Horn; and colourit with Saffron, *putting thereto a 
Ez Yeruple of Amber-greafe, and a hile Muſk finely 
> powdered;and dry it in the Air, after they ate made 
ny up. into ſmall quantities,you may-givero a Man twen- 
oy: ry Grains, 'and'toa Child twelve Grains. It 1s ex- - ©? 
"Y. c<llenr againit all Malignant and' Pcſtilenc Difeaſes, -? 
3 French Pox , 'Small-Pox,” Meaſles, Plague," Pefſti- 
lence, Malignant or Scarlet-Feavers, and Melan- 
i-:- cholly, twenty or thirty Grains thereof being <xhi- 
"Y birced (in a little warm ſack, -or harts-horn-Jelly) to a 
.* Man, and half as much, or twelve Grains.toa Child. 
18. Forthe Falling Sichneſs,'or Convulflons. -- 
nll. Take the Dung of a Peacock, make wt into-Pow- 
ay 5::der, and give fo much of it ro rhe Parient as will tye 
W-:upon a ſhilling, in a lictle ſuccory-wacer fafting.. ”* : 
| 19. For the Pleurifie. 
' . Takethe round Balls of Horſe-Dung, and boyl 
| MF -- them ina pint of White-wine til half be confunied, 
ell "then. ffrain it our, "arid fwecren'it with a line fogar, 
" lcrthe Partent Drink of this, atid then lye' warm... 
cell 20," To prevent Miſcaryying. © | 
+ Take Venice Turpenrtine,fpread ir on black brown 
Paper, the breadth and lengrh of a hand; and-lay ic — 
ro the ſmall of her back,*and ler her: Drink a Cau- - © ? 
dle made of Muſcadine;' puttiog into it the huſks of 
-F —_ rwenty Aiveet Alrhonds dryed; and finely pow- 
ny: dered, | EIE-S9%7 1 | 


L 


i" 
an 2T. For the worms: in Children. | | 
fy Take Wormſced boyled in Beer' arid Ale, and. 
2 ſweerned with Clarified Honey, arid "then let them 
drink it, . | TI ; 
RE - 22, Forthe Whites, 4 0 nth 
Take white waſhed Turpentine, andinizhe upicin 
48" balls like Pifls, then rake Cinamon-and Ginger, and 
1: "roul the Balls'tn it, and take themas-youweuld do 

[s, Morning and Evening. Prove, _ ' | any 
. "**'23- For 2 ary Cough. © © tf fo 
Take Annifeed:, Aſh-{ecds, and Violetymdiear - 
them to powder, and ſtamp them, of cach a like- - 
_ D | quantity, 2 
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quanti: y, then boyl them agmbir in-fair water till Y 
Ir grows thick, then pur'ir up, and let the - Patient 
take of-jr morning and evening. of | 
- '24+ To make Unguentum Album. | 
E , Take a_pint of Oyl-Olive, and half a pound ,qf 
-- _Diaculum, Anniſceds a pretty quanti:y,and pur them 
 . _ .  rogether, and putthereto. a pound. of Ceruſe ſmall 
grounded, boy! them rogerher a little, and-ſtir chem 
always tif it be cold, and jt 1s done. 
25+. T0 'defiroy the Piles. . 
Take Oyl of Roſes, Frankincenſe, and "Honey, 
ar-1 make an Oyntment of them, and pur it into the 
- Fubdamenc, and put Myrrh untothe ſame, and uſe 
.,often to anoint the Fundament therewith, and ler 
' theFume thereof go into the fundament. | 
Q 26, For the Canker. 
'-. Take a handful of \unſer Leeks, with the: Roots, 
and a ſmall quantity of Yarrow, and boyl them.in 
_White-wine; til they- be all very ſoft, then ſirain 
and-Elarifie; them,” and -ler che Patient drink thereof 
Morning and-Evening blood-warm. 
-- 24. For the Itch. 
Take the: Juyce of Penny-royal, the juice ofi $a 
- vin, the jayce of Seabious, the juice of Sage, thi 
-: ** juice of Pellitory, with ſome Barrows greaſe and 
 - black-foap; ___— al theſe together, and wake a 
 Salvefor the Itch, 
M8 28, For the Kings-Evil: | | 
: Take two ounces of the warer of Broom-flower 
-— ified, and give it in the Morning to'the Patient 
Faſting, "adi it will purge the Evil Humour down 
ward, and waſteth, and healeth the Kernels without j 
f  begaking ths! ounvard! 
*S... (3413; + LaSndirect an Inpoſihume. ; 
 TakeaLilly-roorand an Onion, and hoy! them 
water, till they beſofr,. then ſtamp them, and by 
them with Swines greaſe, and lay 1tto the Impoſk 
"-hwine-avhor "5 the Parient may ſufter it. 
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| . For the oe, neſs; Ry 
of ” Like tek bl —— and hearen 
m to. powder, an Os px; red Fennel, red Sage, Mas-. 
all joram, and Berony,. and. ſecrh chem, in;Runting wa- * 
ml ter, from.a Pole ra a:quart, then ftrain.chem, and | 
drink the;cof agood. draught with. Sugar, Nocaing 
and Everilng LyKe-Warm, 
Y, i For Deafueſs- ., - 
he " Fake bf Wild. t, \yorcihe, , ir, ,20d queeze. ie 
ſe os handcill ir, readrerh. juice, chen; take. it kh 7 
let = juige and, put-ir,1pro- the Ear, change. ir..ofren, + 
| this will help the deafneſs, if the .Perſon hath heard | 


before. 
rs, THT 33, For the Dropſi " ADA I» 3 
1 as k5 4 Gallon of. W hice-wine,.and PAR in "9. ITY | F 
ain ; .of Kamgn Wormwood, and, a Sr 
-of iſb,;and a.good quamcivy MF 


ot mA Cloath, then.ca good bun dwart- | 

Elder, beat. i i in.a Pen Re 3 ſicain' my nol, JuYces - I 
5a- and pur into the, wine, when, yau wil drink. it. tant 
he .the Dwarf Elder be ,dry,you muſt ſteep, a; gaod.quap- 
ond . tity in the Wipe....; Take of chis, half a ping Ea 
> 4 and EvenIyge: 

DE 13+, For. a ſprain 5 in the. Backs, or any -..: 

w TETRIS io /eakne(s. be: Ye 
en "Take a5 arter ofa pinr ok good Muſcadine F 2 
en all Madder, Incorporate chem wel} rogerher,rhe 
. give ic the; Patient to drjok for: three Mornings: 
ther, .and.if. need. requirerh,you may, ule:1r,c 
> this will ſicengrhen, che, Bock none: 

x he at An ESG0Uns MAL farySore-Ey254 
Ef net 


h. of  pyreHuoning, v Ig 4 
- drams of white Coperas, and as muc 


-- Salr,mix them. together,and. Keefer if half inhoue ; 
_ aver a.tlow hes, and then ſtrain itfor uſe, ., oe _ -Y 
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36. 4 moſt Excellent Cordial. t: 
Take half a peck of Ripe Elder-Berrics,pick chem 
-clean and let them ftand rwo- or three days in an © 
.* Earthen pan, rill they begin to hoar or mou!d, then 
| ' ,brujfe and ſtrain them, and boil the Liquor cit! 
| "half be conſumed, then putting a pound of Sugar to 
, every pint of Liquor, boyl themto Syrup: 
is 37. 4 Medicine for an Ague, © 
- Take aquart of the beſt Ale, and boyl it toa pint, 
and terthe party drink it as hot as he. js, able, and 
_ *thenlertthe Patient lye down upon a' bed, and be 
. covered warm when the firſt fir grudges, and fer 2 
_*bifon beready to vomit in.” © 
38. Another for an Ague, - * © 
Take a large "Nutmeg and flice ir, and fo ,much 
| .Roch-Allom beaten ro powder, and pur them'both 
7 into one pint: of the beſt White-wine, and incor- 
E ©porate them well rogether, and let the Patient take * 
” © one hatfrhereofabour half an hour before the Fir, 
 Jandthenwalk apace, or uſe ſome other Laborious 
- Exerciſe, and when the fir begins ro come, rake 
. the other half, and continue Exerciſe, Both theſe. 
'-F have known ro-Cure to Admiration. 2 oi 
| 39. For a great Lax ar Looſeneſs. | 
* Take onequart of New Milk, and have ready one 
- balf pint of Diſtilled Plantain-water, and ter your |. 
"Milk over che Fire, and when your milk by . boyl- | 


es up, take.two or three ſpoonfuls, as Occafi- 


- -@n thall be, toallay the riſing, and when ir rifes a+ 

& rho do-the like, and fo in like nianner ll _ "7 

| Plantaitt water be allin, and then boyling up as 

, tet the Patientdrink thereof warmed hot, = 

how dlſe he likes it 3 3 F MeVey yer have: a p ls $8 a 

of Curing: 9 
. FO. Fo” Abe of Drafurs.”' | 2 

Take Herb of Grace, 'and._ pound jr, then Hef IF 


CO  roTER, 


ir, and cake two ours of the Juce, and put 


= fo? thereio 
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rhereto'ofie ſpoonful of Brandy-wine, and when it + 

- bs well evaporated, dip therein a lirtle blacks weol _? 
or fige_ Lint,being firſt bound wick a filk thread, and - 
put ir !nco-your Ear. Y, . ; 
ot 7. | +. For the Staroy-.r.. , 

' .. Take half a peck of Sea-Scurvy-graſs, and.as mach 2} 
Warer-creſſes, of Dwarf-Elder, &9772n Wormwood, 
Red-Sage, Fumitory, Harrs- Horn, and- Liver- wort, 
of each one handful, waſh the Water-crefſcs, and. 

| dry them well; the other Herbs muſt be rubb'& 2 
E: cleaty,, and. not waſhed, - then add one Ounce of ' 3 
|  Horſe-Raddiſh,, and a goed handful of Madder- 
| Roots, bear theſe wich the Herbs, and: ſtratn the - 
juice well out, for thelaſt is beſt, then ſer it on a' 
quick fire, and ſcum ir clean; then letit ſtandeill ©? 


| ir be ſerted, and when it is quite cold, bortle it ups © 2 
| and keep it in a cold place: you myſt rake four or ? 
| five ſpoonfuls with. one ſpoonful of Syrup of Lemons 2 
' pur into ir, each morning faſting, andfaſt one houp' 2 


RBI $6 | 
42. An Excullent Remedy to pros: 
.- Cure Conception... | 4 

Take of Syrup of Mother-worc, Syrup of Mugs 2 
wort half an Ounce, of Spirir of Clary. two Drams, 3 
of the Root of Englihh Snake-weed in fine pow- 
der one Dram, Purſlain-feed, Netle-ſeed;  Rocher- 7 
W feed, all in ſubtle Powder, of ach .twe- drams :;--2 
Candicd' Nutmegs,. Eringo- Roors;, Satyrion-Roots 'A 

- 28 Preſerved, Dares, Paſtachoes, Conſerve of fuccory, 7 
- ofeach three drams, Cinamon, Saffron-in fine-pow- 3 
Þ der, of each a ſcruple, Conſerve of Vervain, . Pines 
LE : Apple-Kernels picked and pilled, of each rwo drams, 7 
" ſtamp and work all theſe Ingredients in a Mortar, 
to an ElcQuary, .then per is up. into Galſy-pots, and © * 


bt "6 » x” $22 


keep ir-for uſe * 'Take of this EleAuary the guanet- 
ty or a-good Nutmeg in a-litle, Gaſs full. of White- © 
wine;, n the Morning faſting,and ar.4 aClock Afters 7 
noon, and as much at night going to. Bed, bur: be 2 
fire do no violent exerciſes. "iy 4 E. 
| D's 435 For. 
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43, Fer a Sort Bridft EA 

”  TikeOyl of Roſes* Bean- tower," the AM of afl 
A Egg. a little Vihegar; - rermper. all” theſe rogetfiet, 
| hen ſer ir before rhe fire thaz jt my Hen or varth 
- rhen with a Fearhier ftriRe"" it,upor the Brea = 
| fog LH Eveninp, or any rirtie otrhe 7] ſhe 
+ prt 
; n Eo. To Heal a ſore Brrait when broken. . X 
 _Boyt Lillies in new Milk, and tay fron to real 
| It, and whett ir js broken; Tent wich',a Mallow- 
fuk, qd by pole Ty plaiſter g tg 'Y6yle I 

ally, theſe are'to eufed if you, cating 
Pept ky front bt cakids. oy, as mY 

2's: For a Conſanþiion.” FS ins 

; , Fonnd and half of Pork. Far and Lean 
# and noyfirmwatcr, and pur iti ſve Oatr-men, and 
- Soy} is rilfthe hare ofrhe Meal be' our, then pur ifs) 
 frewo quartsof Milk, and boylit' a” quarter of aff | 
>. Hour,and giverhe Partetfr edfzoptit inthe Morning! 
| Afreraoon, and Ev2ning, and now. and rhetf” forms 
Barley-water;: 
.— . _ 46. For the Palting: Sichy fs. : 
|. - Take powder of Harts' gg) and drink it with 
: Wine, and ir helpeth che Fal ibg Evil. 
I 4.7. For the Todth- Athe. 
, Take Featherfew and Harp ie, and ftrain it; and 
8 ay; # drop 'ortwo into tHe” contrary Ear [0 ) ig 
b pale, and lic fl Halt af hour afrer. 
, 48. For a Win, | 
2 - Takeblackſoap,and mix with unflaked fime,made 
'& kico powder; and lay ir upon the Weu or Rernel, 
3 9. For theWind. 2 
Take th6juiceof Red Fennel, and 'make a Poſſet ? 
of Me therewich; 'anddriok theresf, : 
FOO 2&6: dp Exlilfdni' Medicine ſor the. DYopſit. © 
"Take two Gal'9ns of 'New Ale, then rake Set- 


© wel, Calamus Aromiticus, and Galingate,” of" each 4F 


: - ro peny-worth, of Spikenard four pen - Z 
abr — ns > all rogerher; and pur” them inro'a 2 


—- 


"+; Bag, 3 F | 
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Bag, and hangit In_the veſſef, and when ir is four 
dayes old drink ir Morning and Evening. 
+ $0. For 2 Scaid-Hrad, | A 
Waſh ty head with vinegar and'camomile ſtampe” 


and mingled together 3 there-isno' better help for- » 


the Scald 7 of grind white: Hellebore with (Ines: 
greaſe, and apply it to the Head. 

$2. To make the -lagne-water, | 

Take a handful of- Sage, anda handfſul of RG 6: 

and boy! them; in three pints cf Malmfey or Muſ-! - 


cadine till one pint be waſted, then take ir offi 
« the Fire, and, firain: the Wine: from the Rerbs;: 


then.pur 1nto the Wine two penny-worth of long- 
pepper,. half an ounce of Ginger, anda quarter 
of an ounce of Nurmegs, all 'grofly bruiſed, and: 
let it boyl a lirtle again. Then rake tt off the Fire: 
and diſſolve it in half an Ounce of good Veniiece- 
Treacle, and a - 
and put to it a quarreF of a pint of ſtrong Ange» © 
lica- warer, ſo keep it 1n a Glaſs cloſe: flopped, for: =; 
your ule. This water cureth Stmmall-pox, Meaſles, 
Sutfcirts, and Peſtilemial Fevers. 
63. A Precious Fye-watey for any Diſeaſes 
of the Eye,often proved. 

Take of che beſt White-wine half a pint, of white 
roſe-water as much, of the water of Celendine, Fennel , 
Eye-bright and Rue, of each two ounces, of 
red Turia 6 Ounces, -of Cioves as much, ſugar Roſare' b 


'a Drarn, of Camphire and Alogs, each half a dram,” 
aſh the Eyes therewith: 


54. A Cordial Fultp. 2 

Take water of Endive, . Purſſain, and Roſes, of I 
each, two Ounces, Sorrel-warer half a pint, Juice'of 2 
Pomegranats, and forlack thereof, Vinegar Four out» - 


"F _ ces, Camphire three drams, ſugar one pound, boyl! : 
) 2! cheſe rogerher in the form of x Julep, 2nd give ; þ 


- or 4 Ounces therecf art at atime. 


D 4 ;5. To. | 


r of an'Ounce of Mithridate,.. '-: 


Q.)-".9 
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$5.  Tomake the green Opat ment... + - ky. 

Tzke a pound of Swines'/ercaſe, one Ounce of” 

> Verdigreaſe, half a (cruple'of Sal G:mme, this ojnt-.. 

* - ment may be kepr forty years, is ir good againſt can- 

 cers and Running Sores, -itfrerteth away dead flelh, E 

and bringech new, and healerh old Wounds, pur it 
within the Wound that it feſtep nor. 

56. For-fits of, the Mother. 

Take abrown Toait of four. Bread, of the nether 

Cruſt, and waſh 1t with Vinegar, and put thereto 

. black ſcap like as you ſhould butrer.a Toaſt,. and lay 

Itunder the Navil. 
67. For the Richtets in. Children. 

Take of Fennel-ſeeds and dill-ſeeds, but moſt of 

E the laft,boyl.them in Beer,and firain ir, and ſaceren. 

tc with ſogar, and ler the Child drink often Pro- 

| DatuM- 


$3. For the Shang!es. | 
E- -: Fake the green leaves of Colts-foor. ſtamped and 
IX mingled wich Honey, and apply. it,. and tt will help. 
3 59. To beal a Fz{tula or Ulcer. 

| Take Figgs and flamp them with ſhoo-makers 
wax, and fpread ir upon Leather, and lay it on the 
Jore, and it will heal. 

60. Fox a Woman in Travel. 

3 Take ſevenor, eight leaves of Berrony,. a pretty 
$ quantity of Germander, a,branch or.twa. of. Penny- 
'T@yal, three Mary-golds, a branch or rwo of Hyſſop, 
boyl them all in-a pintof_White-:ine, or Ale, then 
put int&ft-ſugar and S:ffron,. and boyl it in a quarter 
= of att hour more, and pive tro drink warm, 
ES» 64; Towake a Womanbe ſoon delivered, 
I the Child being dead or alive. 


7Þ R excceding-ſmall to powder, then ſearce 1t through 
bt. * pirce of Lawn, and fo drink i jo ſome Broath' 7 
E- E Caudir, and jr will by Gods help "os the Pattent 
- to 9b preſently dclivered, | 


3 ; Fake a good quantity of the beſt Amber, ad heat. 2 


a SEK a, 
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oY © {62.2 PorInfiints\ troubled with Wind and: Phlegin,/ * - © 3 
f |} £4: Give them'@ lirtle pur Sugar-Candy; finely/bruifed * 7 
in Saxifrage-water, or Scabious- water, in aſpoog well: 4 


F 


mingled together. * ' FR 
>. 62: A mot excellent Mediczne tacauſe Childfen.' 
4 _. - .to-breefÞtheir Teeth: eaſily. -- 7 1 3 
Take of pure Capons greaſe very well Chriffd,the”- 3 
quantity of a Nutmeg, and twice as much of pure Ho-': :*% 
ney, fiingle and incorporate themwell cogether,and- 
| - anoint the Childs Gams therewith three or four times”: 
| a-day when it is Teething, andthey will eaſily break ©: 
the Fleſh and prevent Tormenrs and Apues, 'and + 
a which ufually-accompany their coming.: 1 
orth, OWE | 0 
64. For Agues in Childrens "2 
Take a-ſpoontul of good Oyl - of Popuſeon, ad > 
_ . par therero two ſpoonfulsof good Oyl of Roſes, min- 2 
gle them well rogether; and then warm it before”- 
the Fire, .anomrthe Childs Joynrs and Back, alſo his-* 2 
Forchead and Temples twice "a day,, Chafing  the= 23 
Oynrment well in. | -. —_ 

65.-To-cauſe'a young.Ehild to go to-ſlonls 

Chafe rhe Childs Navel with May Butter before-: 
the fire,.. then rake ſome black: Wook 'and dip itt in-+ 3 
the Butrer,- and lay it coche Navel, and ir will pre» - . 3 
cure a ſtool rhis 18 alſo good for 'one In -years,: that ©” 2 
can take no other Medicine. | 7 id 
, 66: For Worms inChildren. | i 
Take-of Myrrh and Alees very finely powdered,'- 5 
of each a penny-wortch, and-pur thereroa few'drops-*: 
of Chymical Oyl of Wormwood or Szvine, ands<a; 
lirtle Turpearine ; make rheſe up'inco a Plaiiter, and-". 
hy it ro the-Clnlds Navel. | | EE 
ua 67. To belpone that is Blaſted. ; 
'Y + Take the-white of an Egg, and bear it n:a-Mor-:. 2} 
28 rar; pur co ir a-:quarter-of an Ounce of Coperas,: and - 
grind them well rogether till ir come.-ro-an Oynt- 
*F ment, and therewich anoinc rhe fore Face and: it + 
F will caſe the pain, and-cake away the ſwelling 3 and” * 5 
= - D-5.. when _ } 
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'. when 1t.is well nigh Whole; -anoint- theiplace. wich & Þ | 

 linile'Populcor, and that willmake the:skin foir” and | 

+ oreHagen. | | 1ci262/20 4390077 "6t X57 p1 
68. Wb excellent Saiuty-: :: 

Take haif a pound of Bees-wax,: a pint of. Saller- 
Oy) three ounces of Red Lea, bayl all rogether: in 
-a new earthen Pipkin, keeping ir- ſtirring alt che 
while till ir grows of a darkiſh-Golovr,, thenjkeep-tt 
for uſe, or make. Sear-cloaths of while tis hot. © 

It is mofi appeoved againſtany Pain, \Sore,- Scald, 
Cur, Burn ; to firetigthen the Back, Or TENOVE apy 
old Ach whatſoever. _ 

69. A Fulep of Dr. Trench far the fits of - * 
the Mother. 

In the time of the jear diſh] black-Cherry- water, 
Piony-flower-warter, 'Cowfhp-water, Rye; or Herb. 
grace-water ; thcun.rake of the: waters of Cow-flip, 
" Black-Cherries, Pony, Rue, of each an ounce, and 
add to.thein water of Caftor half an aunce,  Cina-. 
mon-watery 'one dram, Syrup of Clove-gilli-flower; 
three.drams, mix all rheſe rogether, and rake two 
ſpoonfuls ar a time-of it, as often as you pleaſe. 

: 70. For a Tympany. 
Take a handful. of the bloſſoms of Mary-Golds, 
* -Namp rhem, and ftrain them, and give-rhe julee 
- thereof rorhe Patienc'in a dravgnt of Ale faſting. 
71. To provobe terms, 4 good Medicine. 
Take Wormwond and Rue, of each one handful, 
with five or fix Pepper-corns, boyl them all t>ge-! £ 
ther in a quart of White-wine or Malmſecy, ſtrain! i, 
and drink thereof. / 4 
72. For the Bloody flux or ſcouring. | 

Take a great Apple and. cur out the'Core, 4 
put therein pure Virgins wax, then wet a paper and 
Jap ietherein, then rake- irup in tte Embers, and\}- - 
let ie roaſt till irbe._ſofr, then car of it. as your 1b | 
mach will give leave. : 
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ha} 73... For 4 Rheumatick Cough or Cold, | 

ind Y . Take a pint of Hyſſop-water, Syrup of Gilliflow -. 

.; Þ ers, Syrup of Vinegar, Syrup of Muiden-hair, Sy- 
| rup of Colts-foor, of eachone Ounce, mingle them 

ets all roggther, and drink it when you pleaſe. 


% 


: in or 74. To kill a Fellon. | | 
the Take an Egg and roaſt it hard, and tae out the' 
it Yolk thereof, then roaſt an Onion ſoft, and bear 


| the Yolk and the Onion together, and lay tt tothe 
ld, ſore, and 1t will kill che Fellon. \ S 5 
BY 75. For the white flux. - 
; Take the Powder of the Flower of Pomegranats,. 7 

and drink it jn red Wine. | 
75. For the re1 flux. 


Pigs 


er, | Take Sperma Ccti, and drink it, and truſs up your 

b. ſe with a piece of black Cotton. | 

Pp, 77. For the Cancer 71 a woman: Preaft, 0 
nd Take the Dung of a Gooſe, and the juice of Ce- 3 
a- BY Jardine, and bray them well in a Mortar together, - -: 
T3 and lay ir ro the fore, and this will ftay the Cancer, 

Yo and heal it, 


78 For an 4gut wnths Breaſt, ®. 4 

Gake Grounſel, D4fie-leaves and roots, and courſe ** 

s, Wheat fifred, make a Poultcſs thereof with rhe par« 7 

'e tics own water, and {ay ir warmto the breaſt, 
| 79. For bleeding at the Noſe. 

Tak: Bztony and ſtamp ir with as much Salt as 

, ' you can hoſd betwixt your two fingers, and puric in- 

FF to your Noſe. - : 

o. For ſpirting of Blond, \ 

Take Simallage, Rue, Mints, and Betony, and © 

boy! them well in good Milk, and drink it warm. © 

\ Br. Toa ſtaunch the Bleeding of a Wound, or © 

at the Noſe, 4 

There is no better thing than the powder of Boles 

Armoniack, to ftanch the bleeding of a Wound, the © 

powder being laid upon ir; or for the. Noſe, ro be. - 

blown 1n with a Quill. Or rake the ſhavings of Parch».” 

ment, and lay is to the wound, and ir ſtanchethand © 

kealeth, "0-2 


/ 


Phjſck and  Þ 

82. To mak. the Gaſcoige Powder FJ! 

ike of Pearls, white Amber, Hurts-horn, Eyes 2 t 

af Crabs,. and whire Cyral,, of each halt an. Ounee, © fi 

ef viack chighs of Crabs ciJcined; rwo ounces ; ro | it 
every ounce of this payder pur ina dram of Oriten-' 

> Tak Be<zour, reduce them all into a very fine powder, 4} ; 

© and-fcarſe them then with Harrs-horn Jelly anda 'Þ p 

= luytle Saffron pur therein, mak? ir up into paſte | v 
Z _ make therewich Lpzenges, cr.Trochiſes for your }}- 
6 wſe. | __ 

E” Ger your. Crabs for this powderabout May or_in a 

© September before they be boyled 3 dry your Lozenges || c 

ww the Air, notby fire nor Sun, | 

4% 83. For. the Megrim, . o* Impothume in the Head, 0 

| Take four penny-weight of the Roor of Pclhrory || y 


>» of Spa7n, a farthing weight of Spikenard, and boyt - g 
* themin'good Vinegar, and when jt is cold;put there- }' # 
to.a ſpoonful.of. Honey, and a Sauger-fulof Muſtard, I 
” and mingle them well rogether, and hold thereof. in IF tl 
E.your mourt;, a ſpoonful ac once, and uſe this cight 
- of nine tigges, ſpicring jr ou! continually. 
3D 84, For Pin 2n the Ears. | 
Take the juice of wild Cucumbers, and put-it-in- 
= ro the Ears, and it aſiwageth the pain.. Alſo pur 
# the. Woo of green Aſh:inthe fire, and ſaveche Li- 
quo? that-comnerh our ar r.c end; and pyr it inro 
*-xhe Ezrs, it cavſ{cth the pain to ceaſe, and amendeth 
# the Hearing ; Alſo bear the juice of Wormwood, and 
drop itinto the Ears. 

8s, 4 prectous Water ſor ahe Eye-ſight, 
E made by K. Edward*the foxth; 
E, Take Smalledge, red Fenne), Rue, Vervain, Be 
\ . tony, Agrimony, Pimperncl, Eufrane, Sage; Gelen- 
” ging, of cacha like quanrity, firſt waſh them clcan 
F - then ftemprhem, and-pur them 1n a.fair Brazen pan, * 
= - with the-powder of fourteen or-fitceen Pepper-Corns; * 
fair. ſcarſed 1ito..a pint of good White-wine, -pue 3 
F' them inwo the Herbs with three \ pax of Honey,.. # 
4 and kc {pooniuls of rt; water. of. a Man-Child thier 
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: j« ſount'J mingle all togerher, and: boyl them over 


F the fire, and- when ir is boyled,. ſtrain-ic through a | 
Þ fne-Linnen Cloath, and put & into a Glaſs, afid ftop 
it- welFand-cloſe- ill you ufe ir, and when. you need; - 


o 

- *Þ& puta lirtle thercof inro the ſore eyes with a feather, 
© beef ir be dry, temper it with White-wine, and ir. 
a Þ profizeth much all manner cf fore eyes : This water. 


Þ was uſed by K. Edward the ſixth. 
r | 86. My Lord Dennies Medzcine for the Goat: 
. | Take Burdock-leaves-and ftalks,, cut them ſma!l 
1 and ſtamp them very ſmall, then: ſtrain. them, and 
s {| cleanſe them, and when you have ſo done, purthem- 
'& info Glaſſes, and pur pure Oyb of Olives on.the top 
of them, and ſtop ir-cloſe from the Air, and when 
7 © jou-would uſe it for-rhe Gout,” pour it: 1nto a porrin- - 
'-& ger,- and warm it, and wer Linnen: Cloaths in ir, 
, FF and apply ir warm to the prieved place,. warmin 
 'Þ your Cloaths one after another, as they grow col 
> FF that are on. it 
| 87. Dr. Stephen's Soverezgn Water, 
Take a Gallon of good Gaſcoign Wine, then take 
Ginger, Galingale, Cancel, Nutmeg,. Grains, Cloves, 
Anni-ſeeds, Carraway-ſeeds, of 'each a dram,.rhen 
rake Sage, Mints, red Roſes, Thyme, Pellitory, Reſe» 
' mary, wild Thy me, Camomile, Lavender, of cach, 
a handful, then bray both Spices and Herbs, . and 
Þ put them all into the Wine, and ler them ſtand for 
& twelve hours, divers times ſtirring them, thendiftil 
Fin an A embeck, bur keep-that which you-difſtit. firſt 
F byir ſelf, for that is the beſt, bur the other is- good 
- 2 alſo, bur no: ſo good as che fieſt. This-water com» 
'Þ forterh the Viral Spirics, and helperh inward Diſea« 
FF fes which come from cold ; it helpers Conception... 
2 in Women that are Barren, and killecth Worms -in 
FF the body, it curcth the cold Cough, and- helpech- 
3 the Tooth-ach, it comforteth the Stomrch,. and-cu- © 
T8 tech a ſtinking Breath, 1t- preſerverh the body.,in 
2 290d liking, and makes themJook. young, | 
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88; The Water called-Aqua Migabilis & Preti- © 
; ofa; made.by:Dr. Willoughby. r id 
Take-of Galingale, Cloves,. Mace, Cucubes, Gay: 
ger, Cardamum, Nurmegs, - Mellilots Saffron, foup 
ounces, and bear all theſe into powder, Agrimony. 
water the quantiry-of a dram, and ſomewhat morez 
then take of the juice of Celendine half a pinr, and 
mingle all theſe rogether with a pint of good Aqua 
Virz, and'three pinrs'ot good White: wine ; 'pur all 
theſe together in.a ſtill of Glaſs, and let jr-ſtand'fo 
all Nighr, and on the Morrow diftil it with an caſig 
fire as may be, This water diſſolverh the ſwelling 
of the Lungs without -any Grievance, and hel 
and comforteth- them being wounded, and ſuffereth 
not the blood to purrific;zhe ſhall never need to be lg 
blood rhar uſerli this water, it ſuffers nor the. Heat 
to- burn, nor Mclancholly,. nor Rheum to have Do» 
minion above Nature; ir alſo expelleth Rheum, and: 
purifieth the Stomach. | i 
89. To make Allom-water. _ 
-. Take a pound of Allom, and bear it to powder, @ -- 
then take a Gallon of clean. warer, and fer it on the A 
fire, letting it boyl nil all the Allom be melced, then I} la 
rake iroff the fire, and when ir is cold, pur. it into a1 
a Glaſs, and keep it for uſe. 
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.-pain in the Belly, Heart or Head, or for- thoſe thili: 
are birten-with any venemous beaft, or poyſoned8WFB 
Kt muſtberaken in water three or four ſpoonfuls\#8ſÞ 
a time Mm the Morning, faſting ; if the Diſeaſe bean: 
any long time ſtanding, he muſt drink it fifteen day 
together, and he will be whole. Probatum. 4 


= —* * go, To make an excellent Elefuary called pf 

. | the Eleftuary of Life, * F-a 
Take Scorlegio, Morre, Gentiana, Grandoret, and 15 

alaowm, of each a like quantity, ſtamp them andÞ-t! 

rain them, and mingle them with Honey that hath it 
been-well boyled on the fire, and ſcummed clean V 

© This is excellent for ſickneſs in the Stomach, als it 
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Yu $0. 6" 984 Aalal hou efithe.GFoms x TE 
4 ” ke noch, Endive, Succory, Plantain, nota 
TU alike; -AVTY ahem; whh-red;Wine.and Milk, and: uſe 
our irevery Morning, nine. ſpaonfuls at a; time, with -- ? 
«© draught of Wine: and Sagar, or clſe five ſpoonfuls I 
reoul alan, 


| 1:92. For (wooning Fits. IJ 
1vS;Y \For $w «agRing, and weaknels of the heart in Fea." Y 
2 & yer and-Sigkneſs, .. or if; ir come. from other cauſe, 
flamp- Mints with Vinegar, and-a little Wiue, if the 
tienrhave no Feaver, then toaf? a hir of breed-till 
x be almoſt burnt, and pur ic therein till ic be well 
baked, then pur it in the Noſe of the_patient, and 
-pub his Lips, Tongue, Gums, Teeth and. Temples, 
and ler him chew and ſuck the moifineG rhereof, 
and ſwallovz it. 
. 93« A Watey for the Byes; to mabs 4 Man ſes 
z1 forty days, who-hath been blind ſeven 
Tears before, if be: be under hjty 
Tears of - Age. 
er} -. Take Smalledge, Fennel, Rue, Betony, Yvon, 
he Agrimony, Cinquefoil, Pimpernel, Eyc-brighe, Ce- 
en | landine, Sage, of each a quartern, waſhthem dean, - 
wo} and ſtamp them, do them ina fair maſhing-pan, pur 
thereto. a-quart of good White-wine and the powde.r 
of thirty Pepper-coras, fix (poonfuls of live Honey, 
F- and ten ſpoontuls of the Urine of a Man chi!d thar 
nd 15 wholſome, mingle them well. together, and boyl 
nd then) rill-half bewaſted,. then take ic down and'{train | 
Þ it, and afterwards Clarifie | ir, and put It intoa Glaſs 
7 Veſt well ſtopr, and put thereof with a Feather, in» 
bo the eyes of the blind, and ler-the: patientuſe'this 
#8 Medicine at Night when he goerh ta bed, and with- 
d q+ y forty dayes he ſhall ſee : It is good for all manner 
af #forceyes. Wild Tanſic- warer is good for. the Eyes 
''hy | &r, and eating of Fenrel-ſeed js good for the ſame, 
j 94. For a tb in the Bje. © | 
it ' The Leaves of white Honey-Suckles, and Ground- | 
#9, of 'cach a like quantity ground together, and _ 
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pur every into'the cureth the web. 
elſe Salr Mc a 9 epork and rewpered vi 
Honey, andwirh a Feather anoinred on the 
lids, kuleth worms that annoy the Eye-lids. 
05. For moift Scabs after the Small-Pox. 
Take Lapis Calaminaris, Letharge of Gold and 
ver, .of each two drams, Brimſtone and Ceruſe tw 
ounces, bring all theſe into i fine powder, andthe 
-beat them in a Mortar-withr (6 much Bafrows-gret 
as is ſufficient ro make ir-up'' ini an OFfnemenr, "a 
anoint the places therewith Evening and Mernin 
| 96.' To: bring down the Flowers. Wes | 
Take of Alligane, Muſkadine, or Clareca pint,bun 
1", and (weeten ir well-with' Sugar, pur therero twill 
 ſpoonfulsof Saller-Oyl;then rake a good  Beadd 
Amber in powder in a ſpoon, with ſome of & 
Wine after it :-Takethis Evening and Morning, © 
99." To tay the flowers. * 4 
"Take Amber;'Coral, Pearl, Jeat,of each ws 
| ” roa fine powder, and ſcarie them, rake rhex 
-- - &asmuchas willlye upon a fix-pence with Conſent : 
=p Y wy wiinces, and drink a draughc of new 'Mitk after 
b: fe this every Morning: = 
98+ To cure Comms. * k 
| Take beans, and chew them in- your month, anl 
e faft to-your Corn, and ir will heip : Do ths] ; 


Nighe- 
| 99. To make Oyl of -Roſes. 4 
"Take red Roſe-leaves a good quantity, and f ſtamWr 
ma Mortar, and pur thereto Oyl-Olive,. and lerWiſor 
my mm the Sun twelve dayes;: and/then put 1r El - 
S, and bind the Glaſs faſt abour- with Ropes WII B 
Rp ſer it i a pan full of-warer, and lex »0MWen: 
* 't#o hours, and then let ir cool, thewjpu b 
| oe Argon putthereto the Leaves of red-R 
all: Eg and ſtop faſt, and ſer icin the $ 
| en  dayes, and f ufe tt ar: your-need.. 


_ EN ch; or breaking out. 
| Take Frankincenſe, and beat ir-{mall in a Mortar, 
indingle ir with Ol of Bayſe, -and - therewith- a a» 
"eo wine. all over, and it valige . jag "6: 4 
| > -___ - 391. For the, Plaſter Child-Birth. 
| Make 2 Bath of WormsWdod, Southern-wood, Ci> 
umon-Rinde,. and the bark of Caſſia Fiflula boyled 
well in Wine; ; when the woman. delivered-goeth 
oreb of che Barh, put Bombace, or. Cotton with pow- 
tr of Alloes mixed with Oyl of AE ac ans 4-20 
er lower parts. 
102. For 4 Stitch in the Side. 
"Take three handfuls of Mallows, boyl them in a - 
tie Fav Milk, and put. thereto a handful of wheat» 
an, and ler them boyl. rogether, and then wring 
: Ge Milk, and lay it hot to.the Stirch, apply. it 
1. Or take a few leaves of Rue and Yarrow ,ftamg' 
ir im together, and wring out the Juice and drink Ir. 
wh a little Ale. Fes 
-103.. For a_Tert3#an, 0r double Totian Ae. + 
| t Take a good quanfiey ee Celindine, £ Poon 5 #4 
7 alt, and the bigneſs of an Egg in Leven, an dx mug. 
x 5,9 and Spaniſh Soap, ſtampthern well in aMor= 
"Jr, and make a Plaiſter of them, -and apply. them 
nd b the Patients feer.one hour: before the *coming- of 
> Elite fir, add thereto four or fiye'yolks of, Eggs ::Or- 
Wake of. Anniſeed-water the beſt-you can,gert,: half 
Bl ad of OyT of Vitriol,, ſhake them well rogether 
Wink one or tio ſpoonfuls. thereof an. hour. 
fe the fit comes. 
104» For th? Spleen, 
'ON the Rindes ad Keys of an Aſh-Tree. very, | 
Jer 1n- V.Vhice-wine, and drivk a. good dy | 
pf for-fix or ſeven Mornings, ONE 0 
ch eaſe the Patient ; when | you:dr 
6 the Spleen with... Anguentum. -Dialtbea- ever 
, % and Evening, applying alſo a Plaiſter « 
ache place. 
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105; Ar Excellent Powder for the Si/ 
Gree Botns, En 0 4... 28 
'» Take four {craples of gentiari made Into fine poll 
der, of Raſpr Ivory,' and Harrs-horn; of each" wy 
ſcruples, 'make rhele into fine” pawder, and giveth 
ſpoonful thereof with White-witte or the ke at olfne 
106. ADrink that healith all Wounds ANF 
" \withont any Plaifter or Ointment ,or » by 
without any Taint mo#t; perfettly. $0! 
_  Takeſanicle,Milfoil,and Bugle;of each a !tke quill 
tity,” ftamp them in a Mortar, and rertper them wilt 
Wine, and'give the ſick that is wounded. ro arlWhl, 
ewice or thricea day tithe ve whole; Bugle holden” 
open the wound; Milfoiteleanferh rhe wound, ſama 
healeth'ir;bur ſanicle may nor be given to. him hath” 
_- hurrmthe head, or in the Brain-pan, for it is dani 
fous. This is'a good'and tryed Medicine. 
+ ©1167, Foy Pricking of a Thorn. . k 
Take of - Vjoler-Leaves one handful, ffamp tht 
rogerherzanttake a quantity of Boars greaſt; aligl 
Wheat-bran'one handfur,. fer” Jt on the. fire 11-Cll 
pkg 2] and make a Ptaifter.thereof, and lay ir rol 
ft. - .D1 
108. To wake Oyl of St,. Tolin's Wort, good Mi 
wp? or any Ath or Pain. 8 1 
 *-Takea quartof ſallet-Oyl, and put thereto a quilt” 
of Flowers of Se. 7ohn's-worr well picked, Tet than: 
lye therein all rheſummer, till the ſeeds of che 
be ripe, the Glaſs muſt be kept wartn, either 
ſun, or the water all the ſummer, 1ill the ſeeag 
ripe, then put ina quarter of Sr. 7ohn's-wort 
- Whole, and let it ſtand twelve hours, theplal 
ng kept open,then you muſt boy] the oyl« get 
the water in. the” Pot full as high as. the OyT-I 
Glaſs; when'it is cold firajn ic, that the feed:-remnne 
nor in it,and'fo keep ir.for your uſe, . :*- =" 
"o 109. For the Tiſeck, ” > 
Take two ounces of Licorice ſcraped and brane 
of Figs three ounces, of Agrimony, Hore-howl 
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a' Galloniof warer tall half be - waſted, 

n' 2 the Herbs from the Ks juice; -anduſc it early 
late." Alſs"for the dry Tiffick, ſtamp” Fennel- 
s, and-drink' the: juice: * thereaf” with, White- 


I10. To Make Oyl of Fennel. . 
Þ Put a quantity of Fennel between two TiJe-ſtones, 
" Labs of Iron, make them very hor, and preſs out 
oe Liquor ; and this Oy! witl keep a great While,for 
"Y Þ= for the Tiflick, dry Scab, Burning, and 
ding. 
16 = 1s. Tb-mabpthe BlacP:Plaiſter for 
an } all mannt# of Grjefs. 
hat 1 Take a quantity of Oyl-Olive, a quantity of Red 
Vaead, boy! theſe together, and ſtir them with a flice 
þ ln02g continually til] 1c. be .bleck, and. ſomewhat 
"> fads ir off rhe fice, aud p in ir a pen- 
We Red wax, and. a pound  Roſing/and 


T 


Ar'to bo Fire in, .but do not bl re it, (ab. fiir - 


Ki hen rake.ir. and ſer i it ſtand til}-Jt be col and. 
Cit iv 2 lump, : Tc js good. for-a new Wound, or 


i Ranch blood, © a lictfe of it ina diſh, and'if ir 
l & faſt ro rhe wi fide,. theft it. is .extough,. keep 
or your uſe as need requirerſ. | 
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ls Campana, of eacha handful, boyl them all to-. 
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"Beautifying Waters, Oyls, Ointml 
and Powders, to Adorn ie 
add Eovelineſs to the Face "Ws 
"Body. = 'P 
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' t, To make the Hair 
very Fair. 


Aſh your Hair very clean; } 
then rake ſome. Alloma 
warm, 'and with a ff 

| 7] moiften your Hair thers 

1 es and ir will make it fairs} 
you-may make a Decoftion, -of Turmerick, Ru 
—erthe Bark of rhe Batbary-Tree, and fo it wil 
ceive a moſt fair and beauriful Colour: Y 
2.Andther. - 

Take the laſt water that is drawn from Hone 
waſh your head therewith, and it will make rhe 
of an Excellent fair Colour, but becauſe ;ir 
ſtrong ſmell, you muſt perfume 1t with ſome] 


ſpirit. : ? 
3. To make the Hair grow thick. #3 
Make a ſtrong Lye, then take a pood quany 
Hyſſop-Roors, and burn therh ro Aſhes, and 
the Aſhes and the Lye together, and ther 
waſh your Head,and it will make the Hair gra! 
the Aſhes of Froggs burnt do. encreaſe Hair, 
the Aſhes of Goats-dung mingled with Oyl. 7 


) 


Te "0 | ls, ana b. ad 4 
"_r To mdbe the Hair ws. : 
pack Mallows and boyl rhem,. Roots and 
IF; av Joe: head therewith, and it willgrow.n - 
xt time ; alſo take a good quantity of Bees, and 
She n.in a fieve by the. fire, and_make powder 
them, and.temper it with Oyt-Olive, and anoinr 
SPplacc where the Hair ſhould grow ; Al o take the 
"By! of Tartar, and warm ir, and anoint any. bald 
3 ad therewith, and it will reſtore the Hair Hom 
aſhore time. | 
: 5. Ta make; the Hair fair. 
1 Fake the Alhes. of, a Vine burner, of the knors of 
'q ren, and Licorice, and Sow-bread, .and di- 
ether in fair. water, _and waſh the Head 
ith 70 3 alſo ſprinkle the. Hair while jt is Combing 
i ind the Powder of Cloves, Roſes, Nurmegs, Carda- 
and Galingale,. wich Roſe-warer -; alſo che 


bad being often waſhed with the Decodion .of 


1 . e-Nuc-Trees, the Hair will become fair. 
iſ 6... To mabe the Hatr grow, . . 
| fake Haſſe-Nuts with huſks and all, BE] Born 


1:to powder, then take Beech-mafſt, -and the 
es of Enula Campana, and ſtamp the Herband the 
rogerher, then ſeerh them tagerher with Honey, 
{enoint the place therewith, and ſirew, che. Pow © 
'Y ___- and this will make the Hair grow. | 
7 7. To take away Hair. 
tke the Juice of Fumjtory, mix ir with Gum-4- 
To jronthe place, the Hairs firſt pluck- 
cots, and it will never; permyr any 
} Sl ta grow'on the place : Alſo anoimt your 
with the juice of a Glo-worm ſtamped, and. it 
khthe __ Virtue, _. | 
SP For the falling of Hare, +..." 
5 ot Pigeons in Lye, and w 
5h thetewirh; alſo Walnut-leaves, beatea with 
-f Rettorerh the Hair that is plucked, away, 
4 ſe Leaves and middle Rinde of-an o 
war , and the head waſhed therewith Is very 
Pe tits purpoſe. | 9. To 


© 6. To ma + the fac Jai y 
"Take _- flower.of 'Reans and "Djftj] them 
with the face with the warer 3 "ſome "ſay," th 
. firine'of rhe? ts is EY 099/16 waſh is 
withal, 'to make tr't RE: 
7 To: For oft te the face and $Efn. 
'/M theicebe 2 with the water that Rh 
fodden '1n, '4t ckanfeth the face, and raketh an 
Pimples, TIEN W. / 
© It. A waterto adorn the face. nd 
Take Eggs cur in pieces, Qrange-Peels, t the 
of Melans,, each gs much as-is ſutficiepr, in 
Veſſel witha kb "ng neck, Diſtil by ap Alemiech, 
barn”: 'fire. - OO 
©" 12. T0 Beautifie the fate. |... 4. ol 
* Fake of Cuckow-pintle' a pretty quanticy, by 
ck parts wirh Roſe-water, dry them, by 
Tm three or four dayes, then pouring” mate | 
Water on it, uſe ir. b n + þ of 
**13. To make the Zee lob Jo! ur.” 
Take two ounces af AquavIte, ,Bean-Hlowgh 
ter, and Rofe-warer, | exch ' four opnces, w; 
Water-Lillies' fix ounces, "mix them.all,” and a 
them one Dram of rhe whireſt Tragacinth, ſet; 
the/Sun fix days: then.ftrain it rhrough a fins, 
wen-Cloath,: xaſh,your face wich ito the Mat 
and do ner wipe iro,” * | 
I4. 4 Water to hy, away Wrinkles i in 5 
"Take of the Decofion of Briony and: 
z'tiks quantity, and waſhthe face with' 
T5. Anexcellent water called po a 
h . of Virgins Mikey take. WY acts; , 
Neck, dg fatt of the oy. 
.. fair and, Nel SUS" 
bpcomee of Roc 5 ag,ouf £,0 F. 
It pune 
'Sal'C ZOE art ounce, of white: Fc4 = 


of Tarrar. one ounce an 
(657 fine Pay der, Id 4A LK : 
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bf ey as "hes fc i theta, and : I 


anc hall gound, j Airringi t, thei take Licharge 


It. and ſearſe it, then - 


ey wine- Vinegar till one 
ns Fes with. a ig 

ter,-.or {crit 

#r FLeCH Vi 


RR precious for the ſame: 
16. To take away Sutt burn. 


F Take the juice of a Lemmon,and alittle Bay: Salr, 


and waſh your faceor hands with ir,andlet them. dey 

0 enivets and waſh them again, and you thall 

find all the Sun-burn, gone. 

3 17 Tomake the Jace wry fair. 
N oyt the flowers of Roſemary in White-wine 


my 


with the which waſh. your face 3 alſo if you drink 


6 rreof, it will-make you baveaſviect ores 
i9 make the face whice, make. Powder of che /B& 
| peg and of powder af-.Sepia,: an « 
them with Roſe-water, and-ler ir.dry, and then 

pur tathe fame wgrter again,, and dry again; do * 
© Gar or five times, #* then - uſe 40; 2noIme ye 
therewith; : 

». . x8. To-clear the Shin- and make it p59 , 
| Take freſh Boars greaſe, and the white of ati Ege, 
d Ramp them together with alircle powder of: be 
I therewithanoint the Skin, and 1. K, will as 

C, in ap 9 and make 1 I{s white, 

1 2p - 41 19+. To.take away, freckles inthe face. . 

4 pike £.:your.. Face with: Oyl of Almong 

lzntain -wacer, ..or- anoint your .Vifg 

J of > Rweh, Hares bload. : 

a a: Tg ſmooth the Skins 
fix "Was reals with a quantity-of -Sugap, a 
ti ſtand for a few dayescloſe covered, and K1 will 
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” urn ton clear Oyl, with whit 
be 0” -21; To blanththeFacs. 2 
 - © Takethe pulp of Lemons, and take our the} 
A ne, and pur'to thema quantity of” fine Sugar, 
ſill theſe, and keep'the water to waſh your 


which anoinr your Fac 


every Night. . _—_ | 
q 22, For Morphew, or Scurf of the 
| Fzce or Shin. --.,* 
Take of Brimftone- beaten inco powder 2 Owl. * 
ces, mix it with as' much black Soap. that ſiinkali 
«and tye the ſame in a Linnen Cloath, and ler ir hg 
in a pint of ſtrong Wine-Vinegar,or Red-Roſe-Vinſh 
gar, for the ſpace of cightor mne days; and rhe 
- with waſh any kind of Scurf. or. Morphew, . either 
Face. or Body, dipping a-Cloath1n the Vinegarg 
rubbing ittherewith,' and let it dry of ir ſelf, *A 
drink the warer of Strawberries diſtilled, or Tiny 
_ of Strawherries,it certainly killeth Moyphew. or ſal 
23. For taking away Spots inthe Face, aſter male -* 
pt 99'S _* -Small-Pox. © -—7 15 Oo: 
© Mix the juice of Lemons with a Ile Bay-ſalra++5 
- rouch the Spors therewith ofren-times ina - day, I 
- it sexcellentgood, -v 
LY 24-4 good Ointment ſor the ſame. © 
Take Oyl of fweer Almongs, Oyl of whire Lil 
' _ - of either one ounce; *Ca ; greaſe, Goars Tall 
of each four drams,” Lit of Gold one dram! 
Half, * Roots of Brionyand of TIreos, of cirher | 
"cruple,Sugar-Candy whice one dram, make Pow 
* of all choſe tliat may be brought into powder; ;; 
:.. -Tearfethem,.then puc them all in a Morcar toge 
E- . bearthem together; and in the working pur- the 
Bt Rong ReNer, and _ Log of 1 
A. © 2 good ſpoonful, pur ih by lictle- and lirtle, an 
\ _*workithem together all they become' ari -Oyntn 
| anoint your Face and Hands with ir every Evet 
© - +. , andin the Morning waſhit away in water bg 
- + with Barley, Wheaten-bran 'and with the feet 
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25! To take away ihe Holes or Vithie "ip PF 
Face by reaſon of the Small-Pox. ** F 
-” For. helping of this Accident I have tryed wany” 
3 its ind the beft means T have found, is' ro''wa ſh 
= the Face one day with the diſtilled water of: T 
EET, and the nextday with the water where 2 
+ Bran and Mallows have been boyled, and continue * 
this twenty days ora Month together. R 
”'. - 26, For Redneſs of the Handsor Face after"! 
| the. Small-Poz. | 
E Take Barley, Beans, Lupines, of each one handful 2 
\ bruiſe them all in a Morgar grofly, and boyl them in' -: 
© three pinrs of water till ir grow thick like a "Jelly;hen Y 
{ firain ir, and anoint the Face and* hands three or. 5 
| four times a day, for three or fourdays togerher, and © © 
+. then wet rhe Face and hands as often with this Was *y 
b rex following. 
& 27. Another. | | 
"Take Vine-leaves two handfuls, Bean-flower, Dra- 
Lgoh,- Wild Tanfie, of either one handful, Camphire 
© three drams, two Calves Fect, the pulp of three Les -2 
© Mons, a pinr of raw Cream, ſhred the Herbs fmallj 
as alſo the Lemons, and break, and cut the Calves. 2 
L Feer ſmall, then mix chem rogerher, and-difhll it-iry 7 
2 Glaſs ill, and uſe ir. Alſo the water of May-dew 2 
excellent good for any high Colour, or redneſs in'- = 
" Face. of > 
] 28, For Pimples 71 the Face. | _— 
L Waſh your Face with warm water-when you go to 
Wd, and [ct ic dry in ; chen take the white of ane -J 
Id put it into a Saucer, and ſer ir uyon 2 Chip Y 
of Coals, and put ir into a pliect of Allom3. ew, <2 
ttogerher with a ſpoon till it become thick; then * 
ez round Ball, and therewith anoint' the Face | 
the Pimples are. | 
29. For Heat and Swelling in the Face.” -* 
bo dyl the leaves or Bloſſoms of roſemary, eſtherin' 
K Whire-wine,or fair water,and uſe ro wafh thy T0008; 2 
e therewith, and 4 will preſerve __" 
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> .*uch dana ian. Spa alfo make both thy face ardZ 
- Hands very ſmooth, SI» 7 «| 


Fe 30. For a Red Face. _— 
Take Brimſtone that is whole,andCinamon,of either 
of them an even proportion by weight,beat them into Þ. 
ſmall powder, and ſearſeir through a fine cloath up- i 
. on a ſheet of white paper to the quantiry of an oance Þ 
© -Or more, and fo by even proportions in weight, min-' 
» -.gle them together in clean. clarified Capons greaſe; + 
.and remper them well togerher till they be well mol-: 
'Hfied, then put to it a little Camphire to the quanti- 
ry ofa Bean, and ſo put the whole Confe&ion in a. 
Glas and ule it. , ; 
= -- 31. To take away Pimples, 
| Take Wheat-flower mingled with Honey, and Vi- 
> megarand lay it.upon them. 
"x 32. An exc.llent _ for an inflamed 
WP. - - ACe. : . 
E  . Take an,Ounce of the Oyl of Bayes,and an ounce F* 
=» © of Quick-Silver, and put them ina bladder rogether 
. witha ſpoonful of faſting-ſpitcle,and then rub chem- 
well eogerher, that none of the Quick-filyer be ſcenz 
take of this Oyntment when ir is made, and anoint 


the face therewith, and ir will heal it well and fair. 
Proved true. 
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W——-- 33. For a Rich Face. "4 
Z- : Fakerthree Yolks of Eggs raw, as much in quantt / 
=”  -of freſh Butter,or Capons greaſe without Salr, Cam-" 
”-* phire wwo penny-worth, Red-Roſe-warer halfa pint," 
2 two Grains of Civet, and boyl all theſe together ing'F- 
= -Diſh, then ſtcain them through a clean Cloath,' and 
-fetittocool, ahd take the uppermoſt, and uſe it. *F 
- 4:1. 34+ To make the Shin White and cle. 
: Boyl two ounces of French Barley 1n three pints of 
. - Conduit-warer, change the water,and pur in the Ban. 
& - tTeyagain;anddothis rill your Barley do not difcolour « 

the Water, then boyl rhe laſt three pinrs ro a- quargfY 
_  theawixhalfa pint of White-wine therein, an 
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| Lemons therein, 
- the face,and to clearthe ſkin, 
v\1 135g. An Excellent Pomatumto clear the $ 


1 in. 
| - Waſh Barrows greaſe-or Lard often times Sh May: - 
28, dew, that hath been clarified in the-Sun;» rill  ir;; be 
e } xaceeding whitez then take Marſh-Maliow-Roots, | 
. |} -ſeraping off the out-fides, make thin ices of them, . 
1. and mix them, ſer them ro macerate in.a Balneo, 
|- 


and ſcum ir well till it be clarified, and will come to . F 


ji- | rope, then ſtrain ir, and put now and then a ſpoon«- 
2. #$ ful of May-dew therein, beating ir till t-be through ' 
cold in often change of May-dew, then throw awa 
that dew, and pur it in a Glaſs, covering it wit 
I- May dew, and ſo keep ir for your uſe. 
. 36.To take away Spots and Freckles from 
the Face and Hands. 
The Sap that iſſueth our of a Birch-Tree in grear 
abundance,being opened in March or April anda glaſs 
er # Receiver ſer under it to receive-it : This cleanſerh * 


% 


m- the Skin excellently, and maketh ir.very clear, be» © 4] 


m3 | ng waſhed therewith. This Sap will diſlulve Tparl, 
ne | a Secrct not known to many. | 
mm 37+ To take away Freck!ts and Morphrw. 

'$ Waſh your Face in the wane of the Moon with a 


F ter of Elder-leaves, letting it dry in the ſkia; you's. 

| muſt Diſtil your Water in May. This I hadfrom a” 

We reier who hath cured himſelf rhereby.:;.; 157 
38. To make the Teitb white and Sonnd;. 


nal your Teeth therewith now and then; | 
39. A Dentrifice to whiten the Teeth, 45 rag 


't iV. 


rs: 


a 4powder,and work it up with rhe Mucilage 
ee # Kagacinth,and rub the 1 therewith, 
"s i | . 2 


Gas + juice oth twoor Ila pood |. - 
uſe it for the Morphew,begy of: 


. Sponge, Morning and Evening with the Diflalled wi . 


> Take a quart of -oney, and as much Vinegar, _ 1 
alf fo much Whice-Wine, boyl them + cang and. 0 


Take Hars:horn and horſes Tecth, of. Pry to 
a-ſhetls, common Salr,Cypreſs-Nyts,;each. = 
ene ounce, burn them rogerher in. an Oven,andmake. - | 
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40. _ Ras the Neth "white as Toory. 
- Pak Roſemary, Sage, and a little Allom and H6-. 
3 OM: and boyl them together in fair Running-warter, 
A and when it is well boyled ſirain out the: fair. water, * 
”- andkeepirin a Glaſs, and'uſe ir ſomerimes ro waſh 
> your Mouth and Teeth therewith, and ir will make H 
| - chem Clean: Allo waſh your Teeth with the Decofti- 
> on of Lady Thiſtle- Root, and it will cleanſe and faſt- 
enthe Teeth and the fore Gums made whole : alſo 
the Root of Horchound drunk or chewed Faſting, 
-- doth quickly heal the Gums, and maketh the 'Feeth 
clean; Strawberry-leaves alſo cleanſerh the Teerh and 
gums, 4 ſure and rryed Experiment. . 
41. To make the Tetth white. 
Take one drop of rhe Oyl of Virriol, and wet the 
Teeth with it;and rub them afterward, with a courſe 
- Cloath z alrhough this medicine be ſtrong, fear i 1t not, 
42. For a Stinking Breath, 
4 = Take+two handfuls, of Cummin, and ſtamp i ie to * 
a powder, and boyl it in Wine and drink the Syru 
= - thereof Morning and Evening for fifreen dayes,- a 
it will help. Proved. - 
43- To make the Breath Sweet, 

Waſh your Mouth wich the warer thar the ſhells o F 
Cutrons have been boyled in, and you will have t 
ſyccrBreath. : 

= 44- To ſweeten the breath, ” 
8. Take Burter and the juice of Featherfew,and tem; I 
_ ? xy them with Honey, and cake every day a ſpools! 4 
= Alfo theſe things ſweeren the Breath, the El} 
Muary of Aromaticks, and the Peel of Cirrons. 
45- ToCleanſe th: Mouth, 5 
Tr is good to cleanſe the Mouth every Morning 
Tubbing the teeth with a Sage-leaf, Cirron-peels@F 
with.powder made-with Gloves and Nutmegsgh ben NY 
all Mears of ill Digeſtion, and raw Fruits. - 
W-- - ; 46. For Running in the Eats. | 
If - Take the juice of Elder, aud drop it into the 
| of the Party grieyed, and it cleanferh the marrer @ 
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F the Filth thereof, alſo the juice of Violets uſed, 'is- 
yery good for the Running of the Ears. "if 
* ., 47- For Eyes that are blood-ſbot*” 

- Take the Roors of Red. Fennel, ſtamp them, and: 
wring out the juyce then temper it with Clarified ho- 3 
ti- F ney, and make an Oyntment thereof, andanoint the”. 
it- } Eyes therewith,and 1t will take away the Redneſs. - 
fo * .. 48. To make the Hands white. = 
8, |. Take the Flower of Beans, of Lupines, of ſtarch- 
th Corn, Rice,, Orice, of. each fix Ounces z mix them =» 
nd and make a powder, with which waſh your hands in . ol 

| - water, | 


4 


49. A'delicat? Waſhing-Ball. —_ E 
he. | . » Take three eunces of Orice, half an ounce of Cy  * 


rſe |} -prels, two Ounces of Calamus Aromaticus, one ounce 
ot # Of, Rofe-leaves,,two Ounces of Lavender-flowers 3 - 
bear all theſe;,rogerher-1n: a Mortar , ſearfing them- © 
to'} rowph a fine ſearſe,, then: {crape ſome Caſtle-ſoapy ©: 
up . andaliffolye i; in roſe-warer,mizyour powders there«- |; 
| with, and beat-them;in a Nortar, then make them up = 
22 ,**\44:;.-3/ 7 $O For the Lips chopt. 0 
of F Rub them with the Swear behind your-Kars, and. - 
| - this wilkanake them (moth, and well coloured: . ** 
> 27120 7 $t.'FoPrevent:Marks of the + 

1a Set nal 111171 SMAth Pas; 24, Dit $442 
 bBoyt\Creamto an;Oyl; -and with that anoint: the, 2 
bY whales; with a Feather as ſoon as they begin to: dry, © © 
&YF | apd kcep.the Scabs. alwayes:; moiſt cherewith 3-ter © ©? 
- your Face be anointedalmoſt every half hour: 7 
$2. Totahe away Child-b{1ins in the hands or Feet... 
"0. Boyl half a/peck of Oar: in a quart of water till ig 
«Ky grow dry, then anomc your Hands with. Pomaruinz 2 
xTF - andafter they are welt Chafed, hold them within the +? 
""Y Oats. as hot as you can-:<ndure them, covering: the © 


. | 


wherciayou do your hands with a double eloath 


nd -*& rrimes; and.ic will do-; You may boyl the.ſame- 
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IE \$3- To take away Pock:-holes, or / any 
RE, -* Spots enthe Pace, | 
Wera Cloath in Whire-Roſe-water, and ſet jr all 

"Night to freeze in the winter, then lay jt pon your 


' Faexe ri{] jr be'dry ; alſo rake two or three poppies, 
- tht reddeſt you can get, and quarter them, raking 


- . out.the Kernels, then diſh] them in a quart of red 
»  Cowe-MyJk, and w thrhe water thereof waſh your 
| Face, -- 
' $4: An excellent <1 mga uſed 
oe by i the D. of C. 
Take of white Tartar two > Shari Camphire one 
. dram, Coperaz half a dram, the whites of three or 


x ps four Eggs, the juice of a couple of Lemmons, Oyl 


. of Tartar four ounces, and as much Plantain-water, 
| white Mercufy a penhy-worth, two ounces of bitter” 
” - Almonds; bear all theſe ro powder, atid mix them 
* - with the Oyl and ſome water, and then'boyl it upon 
a gentle fire, ſtrain jr, and' ſo keep it 3 when you” | 
 "ufeir, you muſtfirſtrub your' Face with a.Scarſer” 
2. cloath, and at Night waſh yo yo ur Face with it, and in' 
I the Moming waſh it off with Bran and Whire-vviAe. 
4s '> , $5. Againſt a ſtinking Breath. 

2» 'Take a handful of Wood-bine, and as much Plan- F' 
bh tain, bruiſe them very well, rhen take'a pint of Eye- + 
 fſelr, and as much water, with alittle Honey and Al- FF 
lm ;' keep all theſe waters together in'a Glaſs; and 'F 
waſh your Mouth well cherewith, and hold itir your”? 


Mouth, and it will deſtroy all Cankers, and Cure a! i} 


— og Breath, and preſerve the Teeth from rotten»! 
Li $2Y 
2 t "56. Toprocure an Exllen Colony ine oe 
; and CoMplexion to the Facs, ya A 5 
| bythe C. of *'S. © 1 \diandl 
Take the juice od Hyſſop, and drink it ina Morn 
ing Faſting,. halfa dozen ſpoonfuls in' Ale warm 5 2 | | 
- will oe an excellent Colour, is : good: for the: 
Eyeſight, deſtroyerh Worms,and is good for” the bn 
mach, Liver, and:Lungs, * 0 
; : $7 Te 2 
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_ 47. To beep the Teeth white, and kill © 16-3 
Eg Worms. - OP "4 0 
Take A lictle Salt in a-Morning Faſting, and hold*-:) 


| it under your Tongue till it be melted, and then rubs. * 
your Teeth with it. . | | : 38 
uf 58: To procure Beauty an Excellent” = j- 
Waſh, i 
. Take four ounces of Sublimate, and'one ounce of 
Crude-Mercury, and beat them, rogether exceeding* 
welt in a wooden Mortar, and wooden Peſtilez you* 
muſt do ir at leaſt fix or ezght hours, then with ofren- 7% 
. change of cold water,fake away the Salrs from the ſub- 
4 Iimare, "change your water twice every day atleaſt, 
and in ſeyenor eight days it will be dulcified,andthen. 2 
x is prepared; lay ir on with Oyl of white Poppy. 
x) 59. A beauty-water for the Face, byMadam Go '" 2 
" Take Lye that 15 not too ſtrong, and. put'2 peels:'- 
of Oranges, and as much Citron-peel, Bloſſoms of _? 
1: Camomile, Bay-leaves, and Maiden-hair, of each'a* .? 
p handful, of Agrimony two or three ounces 3 of Bar- 
F ley-ſtraw chopr in pieces a handful, as much dos k 
| greck, a pinr of Vine-leaves, two orthree handfuls** 2 


of Broom-bloſſoms ; pur all theſe into the Lye, and _; 
mingle them together, and ſo waſh the Head chere- -.: 
B with, putto.ir a little Cinamon and Myrrh., lert- itz 
F fliand, and waſh your Face therewith every evening, 3 
$ Iris gpod ro waſh the Head, and to comfort the: 3 
Brain and Memory. 8 

: 69: Againſt fink of the Noflrils, +" 0 
a Take Cloves, Ginger, and Calarpint, of eacha hike: 2 
", quantity, boyl them in White-wine, and therev:irh -: 
- Y waſh the Noſe within; chen put the powder of Pt- © 
q rierum to provoke one to ſneeze, If there be phlegm” © 
© | in the head,-you muſt firſt purge. the Head with? 


3 | Pills of Colchie, or of 4zeve picra : Or if the ſtink of. 4 
1 the Noſe come fromthe Scomach, Purge firſt. © 3 


8 . 61. To make the Hands white.” © , 
13-7 To make the Hands white and ſofr, -take Daffodil ' 
34 inclean water till it grow thick, and pur there ro } 
'_ E 4 | "powder 
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and clear. 

_ 62. Aſweet water for the Hands. 

© Take of the Oylof Cloves,Mace or Nutmegs,three 
or four drops only, -and mingle 1t wikh a pint of fair 
= water, ſtiring them a pretry while together ina glaſs 
having a narrow mouth,rill they are well ys h t0- 
= - gether, and waſh your Hands therewith, end it will 
© be very ſweet water, and will cleanſe and whicen the 
| hands very-much. - 

3 63. For Heat and Worms in the Hands. 


| - warer, rill half be waſted away, and waſh your hands 
10 tas hot as you can ſuffer ir, for the ſpace of fix 


IS 94. To make the Nails grow. | 

 . Take Whear-flower and mingle it with Honey,and 
© hy it'co the Nails, and-it will help them. 

_——_ " 65. For Nails that foll off. 

* Take powder of Agrimony.and lay ir on the place 
where the Nail was, and it will take away the aking, 
& 2nd make the Najls grow. 

F 66. For cloven Natls. 


cn the Nail, andas it growerh catit away, and it 

- vill heal. ; 

E  . 67. For Nazls that are rent from the fleſh. 
Take ſome Violets and ſtamp them, and fry them 

- wich Virgins wax ard Frankincenſe,and make a plai- 

- Cer, andlay it to the Nail, and it will be whole. 

3 . 68. Another, 


L find'grea t caſe. 
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der of Cantayium, avd ſtir them together, then pur FF 
” thereto raw Eggs, and ſtir them well rogerher, and *F' 
”. with this-ointmentanoint your hands, and within 
;- three or four days uſing thereof, they will be white: - 


' Bruife a little Chick-weed, and boyl itin Running 


- days,-and it will drive away the Heat or Worms in- 


Mingle Turpentine and Wax together, and lay it - | 


Azoinr your fingers with che powder of Brimſtone, -; 
Arſnick, and Vinegar, and in a ſhort time you ſhall > 
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69, pe Stench under the Arm boles. = 
"Firſt pluck away the Hairs of the Arm-holes, -} 
and'waſh therh with Whice-wine' and Roſe-water, . 
'whercin you have firſt boyled Caſſia Lignian, and uſe; 3 
. it three or fourrimes, --Y 
70. For the yellow Faungies. Ee : 
Take the juice of Wormwood, and Sorrel, or elfe_-- 
make them in Syrup, _ and uſe to. drink ir in the 
m—_ 
Ft». T0 Take 4Way Har from the Hands #8 
or Face. YN 
| "Take Purſlain; and rub-ir on the Warts, and it * 7 
' maketh them fall away;3 alſo rhe juice of the Roors 2 
of _y applyed healeth them. | 
2-:To ſmboth tht Skin, and take. away 

1154 Nr Morphem and: freckles. * 
Gude the face withthe.blood'of 2 Harc or Bull, _ 
and this will-rake away, 600m and Freckles, and. BY 
{moath the Skins 7 _ 
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"Powders. 


; | 1. A Beauty Water. 4501 
Ake of Bean-flowers fix hatidfuls, Lemon-water 
| one-pint, Lilly-Roors esght ounces Beanflower 
x pound, Gum-Arabick and Tragacinth of each one 
punce, diftilt all theſe rogerher, and waſh rhe face 
therewith. $261] | 
| 2. Another by an Approved Author. * 


Take of diſtilled Turpentine 2 pound, Frankin-. 


.cenſe:3-ounces, Maſtick,  Dragons-blood,” of each 


*Y -- half atiounce, powder them, and mix ' them with 


Turpentine-water, and diſtil them again, ' then take 


ement of ſont? Rare Beantifying 


Fn 


\ 
: 


ef freſh Hogs greaſe melred, one pound, Cloves two. 


Drams, three Nutmegs, Gold one dram,Silyver two 


43 _.. dratws, powder them finely and diftiMl them in an 


Alembick. 
3. To take away Freckles and Scars in- 


> the Face. | 
Take of 4qua-vite four rimes Diſtilled three parts F - 
res, ſteep them | 
-pogerher a day and a night in a _Veſtel well ftopr,then”F - 
- _ Diſtil them. ; —_— 


the rops of Roſemary-tlowers two 


To abt the F ace freſh 


| | and Ruddy. | 
* . Uſe the ſhavings 'of Brazeel-Wood diſſolved. in 
Rofe-warer with a little Cam 


ireadded rherero,and 
| will find it very effeQual to make a good Colour 
_ and Complexion. - | 
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Oyls,* Ointments, and; | 


\,F5 vw 
CN STA Os IV 
_- . o 


Ar, ONES TH WW OWN the 4 u . , Fx < 4 
got AE $a 6 ae” ©. Fig b 9D) ap. > An; X ©, os l 4d Fr SL ESS 5 MP o<L 3. -- x 
2 a 3 LEE Wore SMILED > g ks » 3, Ws DI A reads » - et > 
Rr es 8 a. LEES ACER -: 
i x 4 {> RS Fo: y Fa L k* 18 _ | De. A Po = 
Ls AN, . w < . - 
= by ; iy jus . - f s # PF. rl * : Ee : LU os T, 
- " "#; IE + - w , 4 ' - - 
y : 
: 


bu if 8. To the fate look youthful. 


- _ —_—_ ma | 
\ FF #STake two Ces River-water nine+ quaſise,;. 2 

"'F boyl chem cill” one half be waſted, -rhen add one 8 
” | poundof Rice, the crumb of a penny Loaf ſofrned in'- 
1 J Milk, freſh Butter, whites of Eggs with theirſhels,, 
- mix them all, and boylthem, and. Diſtil alf the wa-.- 7 

ter from them, to which add ar laft Camphire ani. 
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E 


Sugar, cacha lirtle, - and ir will be excellent, 
6. A Water to whiten the Skin, and take” 


| +, Way Sup Ours. - . "*Y 

= Take of Rain water, the juice of pnripe Grapes, 
oT each a ike quantity, boyl chem together till one half * 
ie | he conſumed, then whilſt it boyls, add'ſo much-juice- 


of Lemons as was boyled away before, when ir is. 3 
boyled rake ir off, and addfour whites of Eggs after - ;* 
ic is cold, and keep it for your uſe. % 


% 7. Toclear the face and Shin, + "i 
hf Takeof Lilly Roots roaſted under che Affies one ; 7 
th ound, bruiſe them in a Mortar, to which-add ſugax-- 7 
ce andy three ounces, make an Oynrment ro apply ta.4* 
0. theface. ” os 2 
"* 8. Totabt away Ring-worms in the face.” 


T8 5 Take of Vinegar, of Squils rwo ounces, Alogs the 3 
juice of ſowre Dock, Oyl of Tartar, of. cath three! | 
Drains, make a Liniment. ] h "<5 


9. For beautifying. thi fdce, an approved © 2 


1 


E | Fa ; | (#] ment, "0D x *'F « 3 
ny  Takeof CirronO mr-freſh'madethree cones of 
0"q \ facet Atnonds very well bruiſed, flower of Beans of :* 


-- eachone Dram, the bone of the fiſh Sepzz, Hares-hort,, - 

Barley-flower, each two drams, incorporate them-s * 
= alwith Honey. | of "2 
_— 10. Anothty excellent beaitifyer.. . > 3 
= © "Take of Pomatum two ounces, Cirron- Oyhtmeng - } 
' four ounces, \mix- and , anoint»-the. face. therewith +» * 

Nizht and Morning, and afterwards waſh ycuriface-. 7 


5.55 


with Bean-flower-wartcr.. 
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© © I. An Oyntment toalluſtrate the' Face. 
t : Take the Oyl of rhe Marrow of a Hart two ounces, F © 
= OY! of Goard:Sceds one ounce, Goats far, waſhr. Tur, I @ 


> pentine, cach halfan ounce, new wax. three drams,;. }, 


or . 


> melt ther) by the fire,. then add Maſtick, Borax:4 [1 
{ - byrnr, each rwo.Drams, mix them, and make an": 
 Unguent, with which anoint the face at night,- and 
- - in the morning waſh ic off with bran-water. mw 
12. To curl the Hair.- + 
Take a quantiry of Pine Kernels burnt and bear to .. 
powder, mix them with Oyl of Myrtles, make an 
© Oyntment therewith, and anoinrt the Head. 

23. To make the Hair black. | 
= Take the juiceof red Poppy, the. juice of green 
- Nurs, Oyl of Myrtles, Oyl of Coftomary, each one } * 
gy wah boyl it a while, and anoinr the Hair there- 
” with. 


14. 41 excellent Beautifyer for the face 
 .uſed by the Venetian Ladzes. _ | 

 - Take ofburnt Tartar half a pound, powder ir and 

:- dry-it as they do Salt, then rake thar Salr, and pur 

it wi:hin the. whitesvf Eggs boyled. 

..- 15. To cure a red -face. s 

E - Take four ounccs of Peach Kernels, Goard-ſced 


* two ounces, bruiſe chem, and make an Oyl to anoinr | 
+ - theface Morning and Evening. "7 ., 
* © 16. To increaſe the Haiv. FF? 


$ TaketheSceds of Mar lows a ſafficientquan- - ÞÞþ | 
>. Taty, boyl chem 1n common OF with which anoine |: 4 
». the Hair. Alſo the Oyl of Earth-worms doth 18creale "Þ} * 


BP | 17. To: the the Breaſts ſmall. 7 5, 
*, . | Takeof Roch-Allom powdered, and Oyl of Roſes, 
+. of eachallikeEqiantity,mix them together and anoiat }} | 
- the breafts therewith. . ET: 

| 18. To take away the Wrinkles of the Face. 
 --- Take Oyl of Turky-miller, and che decoftion of }F 
- the Berry of rhe ſame, and ir will diſtend, Mollifie, | F | 
and Confolidate Wrinkles, alſo Oyl of Nuts is very Þ} 
|  -pood for the ſame, 19, Te 
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[+ | oa Lye, and my a Bath not roo_hot, - which 
+ I bghethe body two hours. before mear/ 7. 

1 '— 25, A ſweet ſcented Bath for Ladies, + 
| {Take of Roſes, Citron-peels, Citron-flowers,' D- 
wec-tlowers, Jaſmine, Bayes, Roſemary, Lavendyr, 
Sot, Penny-royal, each a ſufficienc quantity, bayl 
hem together genrly,and make a Bath, ro which afld 
| of Spike fix drops, Muſk five Grains, Ambgr- 
e three grains, ſweet Aſa one ounce, let ber 
- Jiao the Bath cwohours before Meat. | ; 

|! 21. To make the Body fat and; comely,  _-.-- 
[Take of Milk and Spring-water cachone pint,beyl 
them cogether till che water be conſumed, then. agd 
ar of Penedies, frefh Burter each one ougbe, 0yl 
Iweet Almonds newly drawn half an ounce, give 
one boyling more, and (o let it be. taken” he- 

jn a Morning faſting, and ſleep upon ix, + 
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EE celine Experiments 
þ mY. Secrets in the Art of Anglin 
{ing Direetions Ne the whole 
-r.. nxt 


. To oy the Lanes.” 
+8000} 
Yake Gare that your Hair be; round,:: and free _. 
from Galls; Scabs,. or Frets, for-a: well choſenj}= 7 
1, even,..clear; ronnd Hair, of a -kind: of a glaſss 
@lour, will prove as ſtrong as three uneven _ i 
| Jars, that are ill choſe:-- 14 8: wall 
; Ler your. Hair-be clean waſhed before you! go- J 
$ t to twiſt it,- and then not only chooſe the clears |. 24 3 
Hair, . but ;Bairs that-areiall of an-:£qual _— 
4 & for ſuch do uſually ſirerch all rogether, an noy + 
4 ? weak ſingly one by one, . but altogether. ; 
3 V Vhen vou haverwiſted yoyr Links, Jay then in 
ater for 4 quarrer of an-hovr ar the leaſt, and/rhen 
1 them over, ;again before you' tye them-into a 
4 ine, for thoſe that do nortſo,, ſhall.uſually find their 
L ks to have a Hair or two ſhrunk, and be ſhorter 
I n all the reſt, atche firſt fiſhing: with'it,, which 
"Kſo;1wpoh ;of che. firengrh, of che: Line: oh For - 
vane of wetting ir at firſt, and: hen re-twiſting "ts - 
nc d this is moſt ey or go a { an a Hair Line, which 
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© Seerets and ; 


- 4 Cement for-Floats to fiſh withal. ol 'F | 
Take black Rozin beaten, Chalk < ae Re : Fiece 
wax bruiſed) of &achia-like.quanijcy ; male all cheſt v 
over a gentle-ſmall coal fire Jn an earthen Tec 
well. ltaded, and fa. warming. the: two'quills; = yt 
them with a little of it; it cools qnpedipecty and * - 
' being cold, is ſohard, firong and tire, that you: cat} 
hardly pull the two Quills aſunder with bath your | 
hands, without breaking them in pieces. ** *- - 
To fight your ca s for the float aright. | 
Let the uppermoſt be ar the diſtance from the” 
top of the quill, and the lower Cap near to the end” 
of the quill, as in the deſcription of ir. - Jred 2 
To dye Bone or Quillsred for roer. 
Take ſome Urine, and pur into it as much Pow- W 
*- der of Brazile as will make it very ved; which yau- | I! 
ſhall know b ne Pepe ſome with a Fearher up. F 
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apiece of white r,' and put therein "bone of 
quills, being fir ft wall ſcraped, and _ a while iv | 
"a water made of Argol, and: ler them lye in ir ten” Þ'® 
or twelve days, then rake them out,-and hang them © hit 
uptillthey are Ury,"-and rub then+ with a dry - Lin#! hb 
b- my Goathyi and —_— be' of X'eranſparenr 002 h 
--Objervations "= 
= Pike is celled;” -* 
ths 'firft Year @ Shotterel. 
: The ſecond, a Pickerel. 
\Thethird: Year, a Pike. Few 
q The fourth Year, a Luce. by i 
2: Biſhare fatrreftabout Avgrft. | bi þ 
All Fiſhare in ſeaſon a Moneth or fix weeks a W- 


6310 3. 
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wpieteofis/ ſack cavſe Shs 1 
wloſe firgck in the Rap lk (he other Cloath i Iva 


| 


| _ andwaſliirtlean;"and let je'dry,' then rake forte £Þ 
- of the Liquor whereir a piece of freſh Beef: hath” 
ys boyd, bur be ſure you take not te Lure Fe ad 
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4 it Beef, for that will kill al the worms, dip the” 
 yece-of Hop- ſack in the Liquor, and; wring it out, ": 
"ht not. hard; -ſo that ſome of the. Liquor; abide in 

Ecloah; pur the. worms into this Cloath, and 
by them in an earthen Por, the Worms; will run 
Jaznd out through the Cloath, and ſcour thens- 
2 ſires 3 let them ſtand from Morning to Night, then . 
-Jpke our the worms from the Cloath, and-waſh the 
dath as before, bur nor dry ir, and wet it again 
| foe of the Liquor ; thus do once a day, and 
you will not only preſerve your worms alive. 
| three Weeks, or a Moneth, bur alſo make them 
d and tough. Probatum. 
The ſecrets of ]. D. 
Would*ſt thou eatch Fiſh ? 
Then here's thy wiſh : 
Take this Receipt 
| | T anoint thy-Batt 


# that deſiref? to Fiſh with Line and m4 

4 | kiedn Pool, in Rover, 01:in Br 

4 4 bliſs thy bait, and-make the-filh to bite, © * [ 

#t here's a means, if thou canſt hit it right. |: 

K ;" Gum of Life fine beat, and laid ts ſoak 

| "OY well drawn from that + which kills thi Oak. 

| + Thar which kills the Qak;: 
1 conjeQure:to bedoys> 

Wb where thou wilt, thou ſhalt. bave ; ſorely phys in 

Þ Whe _— fail, hos ſbalt- be ſire to fills: . Probe 


y b perſec and good, if well underfiood ; 
not to be told, for Silver nor Gold. 


Its. To unlooſe the Line in the Wateri. [agar hve 
Of theſe there axe ſeveral: ſorts, ;accor IP | 
oe vers fancies 3: that which! I approve of awbe<i 
ic-ſurel}, 1s a doen y magendsqoargdas +: :long;” 
ve.nor long; enough - to reach the bottom, you ; 
wy aſh 1 2 to any other ſtick. Theſ 
TA -Theſe 
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Seerets and 


Theſe ib riſe beft at a fye. 
' Salmon. - Bleak. Th 
Trout, ' + Chevin, or Chub. . [| 
_-Vimber. Roch, I'm 
'Groyling, + Dace. -- Fa 

Ad Capicndum Piſces. = /* 
"- Recipe muſilago vel Scholaris Forres (Anglice white : 

| 


Mullen) collete circa medium Mail, quando Luna ft 
plena, diftemprrata cum nigro ſale & ſerva in ollater- 
rea, &* quando vis occupare ungue manus & lava eas | | 
in loco ubi ſunt Piſces. ' © hit 
A good bait for fiſh all Seaſons of the year. & 
Take Whear-flower, and Tallow of a new ſlhaiy'| yy 
Sheep, and the white of an Egg, beat them all ro- | ge 
gether, and make a paſte therewith, and bait with'it, Þ © 
| Roch and Dace. | | 

From the tenth of March to the tenth of Muy is Lf 
the ſpawning time for Rech-and Dace.. RE 7 


A Pafte for Roch, Dace, and Chub. t 3 
Fine Manchet, old fat Cheeſe of the firongeſt, | / 
Ruſty Bacon ; beat theſe in'a Mortar, and moiſien'] 
k with'a little Brandy, and colour it with Turmeric} x: 
or Cambogia,. or red Vermilion, E - 

Wes © 2008 = * 

. - I, Take the fleſh of a Rabbir, or a Car cus ſmall} 5x 
and Bean-tlower, and for. want of that other flows} {; 


Y 
oY 
j 


> 


gar or Money (but: I judge Honey the ou 
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2. Another. | 
"Take an handful or two of the beſt '*and: bi as 


4, | Whear you can ger, boyl it in a lirtle-Milk (as 
| mety is boyled cill ir be ſoft) and then fry ic very le! 


furely, with Honey, and a little beaten Saffron diſ- 
folved in Milk ; you will find it a choice bait, and 
Gi T think for any Fiſh, eſpecially of Roch, DT; 
5-and Cheven, , 
3- Another. 
The tendereft part of the Leg of a young Rab 
bit, Whelp, or Carlin, as much Virgins-wax, and” 
SHeeps Suer ; bearthem in a Mortar, till they are. 


I al 1ncorporated, then with a little Clarified  Ho- 
þ*#9, remper them before the fire into a paſte. 


4. Another. 


| be FR) in the Gum. 


| We of they will never forſake till death. 


- Sheeps-Kidney Suer, as'much old ſtrong Cheeſe, 
mie Flower, or Mancher  beatir into a paſte, 4 


A ffren i it with Clarified Honey. . 


[9 Another. - 


(| *Sheeps-blood, old Cheeſe; fine Mancher, Clari- 
| Red "Honey 3 ; make all into a paſte, as before. 


6, "Another. 


{1% ; | Cherrics, Sheeps-blood” Saffron, fine Minden, 
| make all into a paſte, as before : Ycu may add to 
| ny If | On or other paſt paſſes, ' Cocalus Indie, Aſa 


EY pody of the Oak, the Gum oft. 
f Judge there 1 is vertue in theſe Oyls, 
7. Anoth.r. | 
Pull oft che Scale from a boyled | Prawn or Shrimp, - 
'the Hook with it, and it is an excellent bait 
” Roch, Des and Bleak. 
8. Anothir © 
Seaman, Honey, and che 'white of an_'Egp 
"up tow #Paſtc, 'is an Excellent and'Tong = | 
cd" bait for ſmall fiſh, *which-if chey once 
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113 _ Secrets and 'F 
9. Another. " 
Gemiles, of, which kind, the_ beſt are thoſe: that | 
are bred upon a Cat, becauſe they are quickeſt ang | at 
livelieft. - _» ,* *-. "_— 
If you put ſome Gentles into a box, where Ver-,|- it 
milion hath been, they will live jp it two or three | y 
dayes,-and. will become of a very 'tranſparent con l y 
lour, and keep ſo 1D the water when you fiſh wich |} 1 
chem. X | k 
_ When you fiſh in a. quick Stream, a long. Quill | » 
or Floar is beſt. RB | C 
Bur in an Eddy, or ſtill Scream, . the ſhorter the. | 
Quill or Floar is, the betrer. = 
When you fiſh at the well-boats, or at the banks; Þ- 
fide, be there at half Ebbing water, and fiſh upon | 
thoſe well-boats that lye neareſt rothe ſhorr, till.the 
water falls AWAY. from them, then go to the outers| | I 
moſt Boats: | 15 hi .., +: na 
Sotne of the well-boats. . do, ſheer to and again} 
from: the. place where, your Ground+bait -lyerh, 9"Þ7 
prevent which,  and- that you may alwayes fiſh ig} 
that place where you have caſt your Ground-baity | 7 
yau.mufi have-a Buoy to lye our, and then you we | 
ſyre.rofiſh.cight, 0:1 ts, 21888 
a RW... ol, 
+ Dry, neces: 10 the Aur upon a, dry, board) | - 
eill If, become a pretty bard 16a) a ; then "cut 81} 
into ſmall pieces for your uſe. . -; .: -5-, 10-5 Mm. 
_ 11, Another. 2.12. _ 
You ſhall find jn-the Moneths of: Zane,: Foly,':and | 
; ID : 9. | 3 © 

Auguſi, great. quanriries of Ant-flyes goto, the Ante 
* hills, and take a great handful of Earth, wich; as; 
much of the Roors of the Graſs.as you can; pur all 
into a large glals bottle, then gather a,Porrle of. the 
blackeſt AnIEp but xake .heed you bruie them- 
not ;. Roch, and Dace will -bice ar theſe flyes under; 
water, near the Ground, +5" Tx 
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+ Direftions bow to Ss Tur" Paſte. . 
þ Firſt, waſh your hands very clean, ;zhen >) oberg 
| of the "fineſt Manchet, of wy or three days old, 
| and cutaway all the cruſt; then lay ir in water, "or - 
"Milk, which is better, ler it lye no longer” than till 
r-;Þ- it 1s foaked juſt thorough, then ſqueezeall the water 
ee | very well, then knead it in your hands very well, 
0» | with alittle bir of (weer Butter to make ir fluff, ca- 
Ich | lour it with Vermillion, if you make ir.over night, 
keep it in a wet Linnen- Rag, all the water - being 
il] | wrung ovtof it ; 5 In the kneading ſcrape 4. lirrle old 
Cheele amoog it. 


* ' LE 


he How to Bazt with Gentles. 

4 Pur your Hook through the middle part of. rhe - 
ke F- Gentle, and no more, thea he will live looge 
on *'} mean through the ſkin and no more ; bur 


- rould get ſome Oyl of Ivy, that is Ky y taken tom 
aa | _ the Tree in the Moneth of May,. and caſt but wo 
22 4 drops of ic among the Gentles before you uſe them, 
in T you would have ſport beyond expeRarion. ' 
4 When to drag upon the Ground,, and when not, 
4 When' you Fiſh in a quick Stream drag a quils 
"Aength, or moxe. 
47 "Alſo when the water is nor clear, bit ofa white or 
a -clay colour, and if you put -a lirtle piece -of- Scar- 
1: | letalirtle above the Hook, the fiſh will ſee the. bait 
the berrer. __. 
#14 Sometimes when you are at the ſport the Wind 
1 ariſeth, and nts your Float. dance upon: the Waves, 
 J then always obſerve, and ch well rhe motion. of 4 
jd | your floax, under water, and nor the top of your * } 
t-' | Float, * I 
a I ſaw an Angler. whipping for Bleaks and Dace 
ll | with-a May-flic, but he purop a Gentle upon rhe 


Hook beſides, "_ A ſport. . 
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| Bait. 


Io - Carp will rake a red” Worm diptin Tarr, 
| at the bottom. - ' 

2, . Malr-flower, old Cheſhire .Cheeſe, Engliſh Ho- 
ney, Eggs, rempertheſe rogerher with! a little. wa- | 
ter, (bur I ſhould chink Milk is far berter) colour it | 
with Saffron, and pur as much upon'the Hooks as che 'F 
bigneſs of a large Hafle-Nur. x 
- *Baitthe place where you: intend to Fiſh, very 3 
well over nighr with Grains and Blood ; the next © 
Morning very early fiſh for him with 2 well ſcoured ; 
Lob-worm, or the Paſte above mentioned. 

You may dip your wort in Tarr, and try wlar 
AS will do. 

A Carp chooferh the deepeſt and ſtilleſh places ii 
ponds and Rivers, and ſo-dorh the Tench, and aig 
© .green weeds, which. he loves exceedingly. kat: - 


"Late in the Evening the Ale, Grains, and Blood, 
Well mixed together is Bait wery good, © 

07. Carp, Tench, Roch, and Dace to oprepare, 
 - Tf vary z3 the Morn at the River you "Qt. | 
: Strong tackle for Ca os Roch ard Dille fine, 
b . pH Teh "ly zent 10 Dine. 
=, For-the Carp, let thy Joſe tbe knotted worm be, 
ere | ach love the ci: the Pn or the flye. 
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1 F - One who was the beſt:trouler of! Tikes! In':Zygt 
' F land, uſed always to rroul with a-Hazte-Rod'rwcles - 
Þ Foorlong, -with-a Ring or wyre in ;che-wop+-of his 
 Þ Rodforhis Line ro-yun through, - wichin two: foot 2 
4 of the Rod. there was a hole to pur him ina windee;} "= 
to turn with a barril,-.co garher up his line, andlobſe © 
JF ir at his pleaſure ; this was his manner” off trouling -— 2 
S. wich a (mall Fiſh.” WE $E2S 25 "x2: 
"© -' There are'[ſcyeral+ other: ways to"rake "Pikes ', 
&. there'is a way to rake a- Pike; which is :called-rhe © 
,& Snap, for which Angling you muſt have: a - pretry 
+ firong Rod; for you-muſt Angle with- a -Line no 
longer-chan your Rod, which muſt be ' very fironp, -* 
I thar:you may hold the fiſh -to- ir ; your Hook” nun 
FF be a double Hook, made of a large wyre, and Arny - 
'.  c<& witty wyre/one. or- two Links long 5 :youmuft- © 2 
3 bair. che biſh: with- the: Head 'upwards,'''ahd the 77 
point.muſt:come forth of his! ſide: a lictle above his 
cnt . 12172, 3510 
| In all your baitings' for # Pike, you muſt encer 
he Needle where: the poinr cometh forth, ſo: draw -*. 
pur Arming through, until che Hook lyeth: as you, 7 
hink fir, then make ic faſt with- a thread to the + 
Wyre, but firſt rye! the thread about the wyre, &- 
therwiſe the, fiſh willſkip. up and down, fo: falt to 
AFEwvork : The bait muſt be'a Gudgeon,' a.ſmall Trout, 
* K&Roch, or Dace. ' .. | Lv 045. 11} RY 
2 Now, I will pawn my Credit, that I wilfſhew a: 
- © way, either in-Ware,.. Pond, or. River, that. ſhall 2 
£22 take more Pikes than any Trou!er ſhall do by Tgou-" 7 
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1 ling; and ic-1s this. | 4:1 £81 hk WR... 
F FEirftrake a forked tick, a Line of rwelve Yards: - 

. þ Jong- wound: upon tr," at the! Tower: end (leave a 
.- | Fard ; fo! rye... either -a- bunch 8 flags, nor m7 
- © Þ Bladder, iro Buoy-up.' the Fiſh, ro carry-rhe thait © © 

4 from- the Ground, that the fiih may ſwim clear, - 
1 {the bair muſt be'ative, eicher a {tall Trour; Guige- - 
4 29, Roch, or:Dace, the forked ſiick muſt have u 
- {Hr on the one fide of = fork-to pur: the Line in,- 
; _ N Ph that 
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that the hve fifh may 'twim at the gauge you ſet the F 

Aſh to ſwim ar, thar when rhe Pike takes the bair; F 

the Pike may have the full Liberty of the Line for _- 

His feed 3 you may turn as you pleaſe of theſe loofe 

3a the Pond or River all day long, the more the ber- . 

* . ter, and doitin a pon&wind ; -the Hooks muſt-be j 
fouble Hooks, | | | 


| To bait the Hook. | OY 
Take one of the Bans alive, and with your Needle | 

enter the fiſh within a ſiraws breadth of the gill; ſo _ 
Put, the Needle in betwixt the Skin and the Fiſh,then 'Þ. 
draw the Needle out of rhe hindermoſt fin, drawing 
the Arming through the Fiſh, until che Hook come # 
 lye cloſe to the body, but I hold it betrer, if ir be * 
Armed with wyre, totakeoff the Hook, and purthe | 
L Needle in at the hindermoſt fin, and ſo come forth | 
> artheGill, rhen put on the Hook, and it will hure 
” _Ahelive Fiſh theleſs, ſo knit the Arming with the 3 
live fiſh to the line. | EY | 

- Bur 1judge the baiting with a live fiſh is done fa 
| - beter, as it is done, baiting with a Minew to fiſh® 
-.., fora Trout. | > 
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A Rod twelve foot long, and arving of wyrt, 
4 winder and ay w_ yy 7 —_ 

In killing a Pike , but the forked flick, : 
mit : ſlit and a Bladder, and" the other fin” 
VPhbich our Artifi call Snap, with a Gooſe or « | 
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Witt kill two for one if thou bave any luck. o0Þ 


C 

| Et tl 

A " *-Chnb takes a black Snail about Avguſt 3 and for | Þ 
> - .@ Bait, takette fourch Receipt preſcribed for Roch | 3 
F  -and Dace, but colour it with Saffron, or Gambo- A 
> : * ; g pe '7 -ul 
The Pike in rhe month of March, before which | 4 
time it is gcod fiſhing for him, but after March itis | + - 
norgood ull the midele of May ; A Smelt 1s a _ 2M 

| | alty 
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air. a pole for-trouling ſhould be eleven, foor lon$ 
F for-che Snapavelye foor. 
.. When you .txoul; the head. of the fiſh muſt be 

| gownward at the bent of che. Hook, but when- you ' 

\ - Snap, the head muſt ba upward (at the ſhank of che 


If you fiſh It 2 Inap for a Pike, give him_leave to 
run alittle before you ſtrike, and cheh ſtrike che 


" 


contrary: way he ruſs. , 


 & -; 1t you fiſh witha dead bait for him, take this as a — . 

| #. moſtexcellent one. - Sb Ts; 2 

+ Þ + Take a minew or yellow Frogg, a Dace or a | 

> © Roch, and having diſſolved ſome Gum: of Ivy in * 7? 
» 3F Oyl of Spike, anoiric your bair therewith, and. caſh," 
> | tr where the Pikes frequent, and when ic hath lain *-; 
> 2. alirtle while at the hotrom, draw it up. to the. top, : 
£2 and fo up the Scream, and if Pikes ate in the place 
FI=xrhere you fiſh, you will quickly perceive them to 
{follow it with much cagerneſs. | 


Og (0s | Perch, mY 
= # The Perch loverh a gentle ſtream, of a reaſopable 
—&cpth, ſeldom ſhallow. | wages + 
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"IF 2, Another. f : 
©. Make a bait with the Liver ofa Goar,and bairz our 
| Hook therewkh.,. | 
; 2 + ET 3s Another. Þ 
| - Take yellow Butterflyes and Cheeſe made. of 

 Goars milk,. of each half an ounce, of Opopanax 
the weight of two French Crowns, of  Hogs-blood 
half an ounce, Galbanum as much z 'pound.chem all 
Fell, and mix _them together, pouring wpon rhem * 
Red Wine, and make thereof little balls, ſfuchas you 
uſe ro make Perfumes into, and dry them in che 


ax. 7 
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? 00 IRENE "2. Anothi: SCTL AGE 3007 A 6612 
To bait your Rook, with a Bog Mitiew, when ' 
© 08 Fiſh for a_ Trout, or Ptrch with a * 
DIRE Ear. - _ ap us 3s 
"Firſt pur your Rook in at his Mouth, and'ont ar his 
-g:ll,then having drawn, your. Hook 2 or 3 Inches be- | 
yond,or through his gill, put ir again into, his Mouth, 
and che point and Beard out of his rail, and rchen'tye 
the Hookang his ray4 with,a white Thread, \-which 
Will make it apter to turn quick in'the' water 3 then | 
pull back. that part of rhe Line which 'was 'flack, | 
when you put your Hook into the Month the'fecond # 
time ; I ſay, pull that pare of it back, ſo that it F 
Thall faſten the Head, that ſo the body of the Minew *F 
ſhall be almoſt ſtraight on the hook 7 then try how |. 
1t will turn by drawing ir croſs the water, or againft *Þ 
- the Stream, and if ir do not turn nimbly, then ryrn 
the Tayl alittle to the right or 1cft hand, and try'az © 
gain fill ic turn quick, for if nor, you are in danger 
co-catch nothing , for know-thart *cis impoſſible ig Þ-: 
Thould turn too quick 3; bur if you want a Minew,. [> 
then a ſmal! Roch ; or Stickle-back, or any other | 
ſmall Fiſh will ſerve as well; If you falt your Minews | | : 
you may keep them three or four days fit for Uſe, |. 
-or longer ; Bay-Salr 1s beſt. | 


$. Another. 

To Bait with a Lob-worm,to Fiſh for a Trout or Pearch 'Þ + 

with a Running line, with a Swzvel. 4 

Suppoſe it be a.big Lob-worm, pur your Hook | 
nto him above the middle, then draw your Worm | 
' tbove the Arming of your Hook, enter your Worm f : 
at the Tay] end of the Worm, the point may come 
| aut toward the Head, and having drawn him above 
-ohe Arming of your Hook, put the point of your 
tHook again into the very Head of the Worm, tl t 
come to the place where the point of the hook firft 
came out, and then draw back that part of the worm 
that was aboye the Shanker Arming of the — 
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F And (bfifh with ir, you. cannot loſe above two- <? 
F . or three Worms before you: attain-ro what 1 dire& * 
--. you, and having artained ir; you vvill find jt very 
uſeful, for you will run upon. the Ground vyirhour 
tangling, bur you muſt: have a Swivel. 
OY OI OTE: =" AC 
i The Traut-loves, ſmall purling Brooks, or Rivers- 


> that axe. very ſwift, and run-gpen Stones, or Gravel, , | 
1 {| he feeds while heis in ſtreogth in theſwitteſt ſtreams _ 
1 FF behind Aa Srone, Log, or ſome fmall Bank. that 
, F ſhooterh into the River,..and there lyes watching: 
1 2K for what comes down the Stream. He ſpawns abourt: 
tr 3 Ofooer,. ; | | 
> RS Baits. :- 
v #. .- 1... You ſhall find in the,Raot of - a great Dock, a- 
t Þ white Worm with a red Head, with this Worm fiſh 
£15 for a Trour ar the botrom, he lies ta the deep, bur: 


4 feeds in the Stream. 
|; Heallo takes very freely a worm, called a Brand--. 
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bi 9 ling, of which ſort the beſt are found at cheBeargar= S 
8 L :den, amongſt the Bears Dung, | fs 
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SE IO 9 IOTnREN), lhnD. ©5345 good att 
| 4dr 4perſal Bait tothe all manner of Fiſh, bit efÞtci-- 
c ee bath been Ob ea _0) an 
ancient Angler, and made by a Chymift, in 1689. 
4 Take of the juice, of, Camomile rwo ſpoontfuls, 
'F © Oylof Spike four, drams, Spirit of Vitriol one qunce, _ - 
| Olof Gompſrep by Infuſion fix drams, Gooſe-greaſe, - 
Zone ounce;  D ſolve theſe over the firc, being well 
| | meld, ler ir ſtand till.it is cold, then put it into a. 
: ſtrong:Glaſs, and let ir ſtand. three" or, four days be-, 
fore you ſtop. it. up with a good caver made of parch- - ' ,, 
ve ment and Leather, and it will keep good for -ſeven- 
ur Yeah er | | Ly 


ae Ghdgtons. 


: 


ft " A Gudgeon: ſpdwas: in May, and ſometimes' in 


w | April, | 
K rail * #4 R 
id FE. 3, Baits : 


. TE > - 


Fo 123 © , SttiFard | 
_ | | "Baits. EEO. + ' 
| A Gudgeon takes nothing but a red knotted wor m - 
tn a forſe Dung-ll, _ Pr $oheA 
| Barbil. E00a 
The Barbel (as Geſrer ſaith )is' oneE of choſe Eeather 
mouth'd Fiſhes, having his Teeth jn his Throae. 
There are divers ways of fiſhing for him, as 'with 
3 Caf ing-Line of ſmaf{ Whip-Cord,'a Plutnmet; and 
2 pair of ſmall drablers of Hair. | ah 
Orhers fiſh for him with a 'ſtandipg-Line, either 
of Silk, or fome Braſs wyre ' welt kneaded, with a 
Plummer. of one, two, three, or four ounces, ac- 
cording to the [wiftneſs of the fiream, and a pair 
of drabbers, as before. | | EIS 
Some fiſh for Barbet with Caſting-Lines, as at 
Lendon-Bridge, a Phammert of one pound and half, 
and a. pair of drabbers. _ 
There. 1s yet, anorher way (rhough againſt the | 
. Srarute, .and. forbidden by the Court of Aldermen ) © } 
and that is by Scratching with Hooks ' withoue © 
Beards. | 217 "T0 
Baits. 


His baits a green Gentles, ſtrong Cheeſe, fomes 
times a Lob-worm, and ſomerimes a piece of Pickled + 
herring. _ . 

| ets. 


To reckon up the ſeveraf ways of taking Eels, 
were almoſt, If nor altogether impoſſible ; and rhere- 
fore I ſhall only telÞ you how'rthe anglers here in 


I 


London take them. : | [ 
Take a ſhooring line, of 10, 12, 14, 16, or 20 ' 
hooks, as 'many,. and as few as you pleaſe ; and this 
Ccannar but be an excel:env way, eitherin Pond, River 
or Moat. Eo. A ha a6 
The manner of making it is very weli known ro 
all choſe thar ſcll Hooks and Efſhing-Tackle in Crook- 


F 


e Lane, where you may buy them ready made. 


z}\ 
” 


Baits; 


- pound anda half of 


Experiments. 


Baits. "FS 
een Gentles,. ſtrong Cheeſe, .Lobs» 
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His bait is green | 
worms, pl -herripg, powdered-beef, or peri 
wrinkles* | | | 


.. Your Plummer _ be three pound, or three 


Bream. ? 


;,. The Bream loverhared werm, taken ar the root. 


of a great Dock, gp wrapt up in a- knor, of 
He chuſeth the ſame warers as the Pike. 

; Salmon. : 

The Salmon loveth large ſwift Rivers, where it. 


ebbs and flowes z he ſpawns at the lawgr end of the. - * 


Year. | 
To fiſb ſor Salmon. 


. The firſt thing you muſt gain, muſt be a Rod of 


fome ren foot in the ſtock,” thar will carry a' top 


| of fix foor, iff and firong, che reaſon is, be- 
cauſe there muſt be a wyre Ringat the upper end 


E [. of the.top 


{ for the Line to run through, thar 'you 

may take up, and looſe the Line ar your pleaſure, 
ou muſt haye the winder within ewo foor of the 

botrom of your Rod, made in the manner: expreſ?; 

ayers ſpring, that you may pur'it on as low as you: 
eaſe. ' 

; The Salmon ſwimmeth moſt commonly in the 

midſt of the River, 1n all his Travets he defires: 


to ſce the uppermoſt parr of rhe River, travelling | 
on his Journey in the heat of the: day, he muſt rake 


a buſh, if the Fiſher-Man efpye him, he goth ar 
him 1th his Spear, and ſo fhortneth his Journe L 
The Angler thatgoeth to fith for him with a Hog 


and Line, muſt Angle for him as nigh the middle 


the water as he can with one of theſe. #28, 


hs Bats. | 
Take two Loh-worms, and pur the. hook ſo near 
through the middle of them, that the four ends 
may hang of an equal _ and ſo Angle as near 
| 4 ys . _ the 


6.6 A Ia R 


Secrets and, 


WIY 
on che ground, ſome rwelve-Inches from the hook. 


'riſe' ar like a Trour) the fly muſt be made of a 
larg@heok; which hook muſt carry-:-fix'' wings, or 
f = ac the leaſt 3 there is > judgment 1 1n making thefe 
Flyes. 
- "The Salmon 'will-come 'at-a:Gudgeon i in-the''man- 
n-r of a Trovling Line; atid cometh at is braycly, 
which ts fine Angling for him 3 you muſt be (ure 
your Line be of rwenty fix, or thirty yards long, 


you turn him, you are likely to have him, all the 
Trour. 


wild Horſe, either upon the Right or -Left hang, 

and.wind up m ur Line as you find occaſion in the E 
guiding the fi 

wh - hook to take him uP- 


Cloſe to the bottom,  #n the nidi of the BL | 
1 f/h'd for a Salmon, and there 1 caught ber. 
My 7lummet twelve inches from the large hook, , 
"Two Lob' worms hung equal, which lbe -nere forſook : 
Nor yet the great book, with the fix-winged Fly, 
. And ſhe-makes at a Gudgeon moſt furiouſly. 

My ftrong Line was fuft rwenty fix yards 5 tong ; & 

-T gave him a turn, though I found bim (trong. 

4 wound up my Line, ta guzde bim to Shoar. 

5008 Lanaing- book belpt mach, ont the Cookery more. 


the bortom as you can, feeling your Plummer run 43 : 


_If you Angle for. him with a:Flye (which he will - | 


hit you may have our conventent- time ro'turn Ed E, 
-him 5 or el{@goy are 1n -danger to looſe him, bur if | 


danger is the running ouc-, both of Salmon and I 


3 — _ You muſt fore caſt ro turn the fiſh as you do a. f & 
1 "PF 
ro the ſhoar, having a Taxge Land» 23H 
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F th | Names of, the Flyes that are Sang? in Ailing: Sith | 


iſh times when tbey are in Seaſon,: end what the or” 
Hes and TG are made of 4 
ay, ane Fly, which izin ſcalon i in april, the 
| BE of js made with black-wool, madc 
Wflon under the eat! and under the. Tayl ; the 
ings.are; made of a Mallards Feather. 
2. A I «4 is in ſeaſon in the beginning. of 
made of red wool .wrapt about 
fg vc js, _—_ $:2re: made of. the wing, of a: 
Drs e, and a red Hackle. 
3. The yellow or greeniſh fly, in ſeaſon in May, . 
made of yellow woal,. his wings mage of red Hac-- 


6. 2 kles, and the wing of a Drake: 


4+, The-Dun fly is fometimes of Dunwool, and 


"% " ſometimes black, - in ſeaſon ja March ; his wings-- 
AJ : made of Partridge-feathers ; black Drakes feathers, . 


- and the feathers under his rayl. 

The black fly in ſeaſon in May, made pen black< 
| wool, and wrapt about with Peacocks Tayl, his- 
© wings the feathers. of che wings of a brown Capon, . 
.. with the blue feathers in his head. | 

6.: The ſad yellow-fly, in ſeaſon in 7unr, made 
of black-wool, with a yellow Lift on either-ſide . 


g ' the wings of a Buzzard, bound - with black braked 


Hem 

7. rhe Moorth fly, in ſeaſon 1n 7une, . made of 
duſkiſh woot, *the wings the black male of a Drake. - 

8. The rawny fly, good till-the middle of. - Zune; . 
made of Bears-wool, the wings made contrary one. , 
againſt rhe other of che whitiſh Male of a wild drake. - 

9. The Waſp-fly, in ſeaſon in 7uly, made of 
black-wool, wrapt about with yellow Silk, the wings. 
cf a Drakes feathers, or- Buzzards. 

to, The Shell-fly, good in the middle of- Zane, 
made of greemilh. wool, wrapt abour with Pearl of. 
a Peacocks ray13 the wings of a Buzzards Feathers, - 

F. 5; Its The- 


_ = 


pF 


OTIS KS nf OS "7 
POE nog te EMEA SE 
OE TN on " 

, - 


72 + s ecref's "of Da popinvents, 
11; The dark Drake-Fly, made of. black: woot” 


wraptabour with black Silk ; in ſeaſon in 5 
dads the Male of the black drake with a 


| head 


72. The  May-fly , made of greeniſh coſoured 
'Eruet, or Willow colour, © and *darken'ir_ in moft 
places with waxed Silk, or Ribb'd wicha black hair, 
or- fone of them Ribb'd| wirh Silver thread, and 
ſuch wings for the colour, as you fee the Fy ro have 
a thar Seaſon. 

-- 23. The Ok-Fly, the body made of Ora) oge- 
rtawny, and black-Cruel;: peg wigs the! _ 
Ro Feather, '.. 


"The bt way of Dreſſing theſe, and all other ſorts T 
at 1you may find in the next _Payt fallawite: 
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* is Com pleat. Cakes Guide: 
v1 DireQions for the Dreſ- 
.. fing of all Fleſh, Fowl, and: 
Fiſh, both in the Engliſh and! 
French Mode ; with the pre-- 
paring.of all manner of. G- 
ces and Sallets proper. there-- 
unto.. Together with the- ' 
making” of all Sorts of Pyes,. ] 
' Paſties, Tarts, and. Cult-- + 
| ards ; wieh the Forms and: 
| __ Shapes of many of 'them.. 7 
Wit Bills 'of Fare, both for: | 
Qrdinary, & Extraordinary-: 3 
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| To make a Lamb Pye... ic I 

; Irſt, cut your Lamb into Pieces, and. them: *7 
E Scaſon ir. wich Nurmegs-:7 Cloves, and Mace, - 
.- and-ſome Salt with: Currahs, Raifins of the-- 7 

- Sufi, and Seer butter 3-and if; you will-eat,1e.. hors. 7 
when it is baked, put in ſome Yolks.of of Eggs, withi: 
Wine-Vinegar Td - -Sugar beaten, rogerhces ASS ns 
you will car it cold, put ir no Eggs, but only, Vii 3 
- pegar and Sugars | 2aTv 
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2. To nels a Rice Pudding. 


\ Take thin Cream, or good Milk, of what quan- W | 
*y xy youyleale, - boyLit with a hitle Cinamon- -10. if, 
irhach. boyled a. while take ourthe Cina- 


cn and pur ir. 1n'\Roſc-warer, "and -Sugar etiough 


romake irfwcer and good j/then-having your Rice | 


iready beaten.as ifine 2s Flower, / and fierced as fome 


 - do ir, firewit In, lin be of the thickneſs of a 


Tabs -puddi EY then pour it mics a Diſh, and ſerve - 
.Z« To maks Cheeſe-Cabrs the beſt Way. 


” Take two Gallons of New Milk, pur into them © | 3 


"ewoſpoonfuls ahd' a lialf of Runger, heat 'rhe Milk 7 
_ Urxle leſs chen blood-warm, - cover it cloſe with a. 
- Cloth, tillzqu ſee; the Cheeſe be gathered, then | 
-,with a fcumming- diſh, gently rake our the reg, 
| _ when ou have dreyn'd rhe Curd as clear as you Can, // 


, Puyr/it Into a Sieve, and. ler ir drain xcry well there 3} 


then, to two quarts of Cords, take a quart of his 


—ercam,a pound pt Sweer. butrer,rwelve b 


- and half If C Currans, a penny worth of 


: Imegs and Mace beaten, half a pound;of' good Sugary 
4 quarter of a pint of Roſe-water ; mingle irwell toy 


Lan 


| HT and pur it into Puff-paſte. 
: ; To-make an ge Pyz, or. Minee-Pye 
" Eakeche Yolks of crwo dozen'of = 


LN '(!hred them; - reke-rhe ſame-qu 
Suer, half a pound of Pippins, A Jyn+* 


_ xans well waſht and dry'd, half a pound of Sugap, 

a penny-worth of bexren Spice,a few Carraway-ſeeds, 
itcle Candied Orange-pecl ſhred, a little Verjuice 
. and Koſc- warer 5 ; filtthe: coffin, and bake 1r with get 


DM heat. 
$. To Carbondde Mutton. ; 


 'Broit a Shoulder, or Breaſtof Mutton, then ſ@vrch 
t 'yvith "your Knife 3-and firevy op , 
and Salr, and'a little Nurmeg 3, when: 
. are beotted, Diſh chem up : ' The-ſauce 1s ered 

. - Hite boyled up withtrwo-Qpions, a lictle and 


FE 


R454] 


s,a pound } 
Cloves, Nuts = 
7 

"i 

of Regs. 4 
hard bend ES | 
prey Beef- + -, 
ridof Cur- |. 
W 
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''Cooky C of I 129. 


nd - Capers, with a "lirrle Gravy, Garniſh'd with®._ 
mons. 
6.''To fiw a Pheaſenr Prench faſbon TE, 
[| ' Roaft' our” Pheafanr, rift He- be! half Roaſted, 
he Boſe '1t 11 Mutron-Broarh, i-and pur into the 
| broath. mhole pepper,” whole Mace, and lice Qni- 
ons and Vinegar, and make ir ſharp, | 
T Pruans and Currans, and coJour your Bra wi 
-'F bruiſed Pruans. 
þ 7. To make Bishit=Bread. 
© Take half a peck of Flower fine, tyyo Ounces 
: I © of Anniſceds, two Ounces ot ' Coriander-ſced, the 
= whices of fix Epgs,- a- pint of Ale-yeaſt, with” as 
much warm vyarter as vvill make ir up into @ Paſte, 
= bake it in a long Roul 3 vvhen it istvvo days old, 
= pare it, and flice it, then Sugar tt, and dryit in au 
ven, and fo keep it all the year. 
' 8. To maker aDiſbof Marrow. ' © 
"4 5% Take a picceof fine Paſte, atid:reul ir/very thin, 
266 £ hen take rhe Marrow all-as whole out of *he bones 
+7 you can, and cleave'ir into four: quarters, "tht 
_ ic and feafon it with a Incle'Pepper, "Sal; SH- 
gar, and Dates ſmall minced, then 1 Ge of one piceen | 
har Paſte, and make ir up like a Peſcod, | fo' make | 
If a' dozen of them, and fry them in-Clarified 
| Burter, en erheg he and ſerve — | 
0." To make'n Heriing-Pyb. 5 24. 1 < 
fr arg great ſtore” of ſliced Onis Neth h Girrans 
Rarfins of the Sun, borh #5oye” aid [26d 
| Herrings, and ſtore of Butter, 'put heiy! ono Mook 
Pye, and bake them. | 
.  1o, To mabr Black-Puddings. ; 
Take a: quart of OR abd' #' = 
|, ten Eggs, the yolks and -the hits feed YN 
porher, *ftie all this Liqu emu very wel, thei Bieken © - 
k k ig fared 'bread; and Datitneaſ" Hine] | bedtth, 
oe 'Jike" quantity, Beef. ſyxt'finkly <>; *#ad 1 
| |. Lene mn licele lumps, feafon ir with'a' Title — I 
ns Cloves, agd Mace: mingle with fate; lt hide _ 
< gp 4 
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2 - fiveer Marjoram, - Thyme, and Penny-royal ſhred z 


very well rogether, and. mingle them with "pron | ; 
them 


things, ſome pur in a few Currans,: then | 
wkh.-clariied Gurs, and boy] them very. carefully. ., - 


Take a Rump of Beef, or. ſome. of a' Briſket 4 


threeor four Onions, or: ſome Garlick, and if .you /Þ 


ws ry { 
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''I2.,. To (tew 1 mniſon. 
 - If you, have much Venifon-and. do make many: 
cold baked Nears, you may,ſtew a Diſh in haſt thys,. 


; When ir. is ſliced out, of. your Pye, Por, _ or. Paſty, | ; 


.put-ir iv/ your: ſtewipg-Diſh, and ſer on a heap of 
coals, wha little Claret Wine,,. a ſprigg. or two 
of Roſemary, half. a dozen. Cloves, a litt hn 
bread, Sugar and Vinegar.. ſo let it ſtew together #-} 
- while, thcn. grate on Nurineg,. and Diſh'it up, 


. 
by TE 
fr 


and put to ir ſome Pepper,.and five . or fix | 
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* %oo 13. To boyl a Leg-of Veal and Bacon. .* 
 F - *Lard your Leg of Veal with Bacon all- over, with 
"#1tittle'Lemon pet amongſt ir, .chen boy} it with- a 
| picee of Middle-Bacong when your [Bacon -is boy} 
© ed, cut'/it in Tees,  ſeafon ir with Pepper and dried 
$ige mixt together, Diſh op your Veal with the 
Bacon roand abour ir,ſend up with it faucers of green 


ns wr 


i 4 fauce, ſirew over it Parſley and Barberries. + - 
, + +, Ih» To make Furmtty. 
a 7 Take French-barley, and ipick- ir, and wafti. ir, 


[3 hy it in ſteep one Night, then boyl it in two-or 
[© three ſeveral waters, and ſo cover it as you would 
1-4 .do Wheat to make it ſwell, "ther take a quart of 
Food Crean; ' and boyl 1t wich 'a Race of Gingercur 
| 16 two pieces, - one blade of Mace, and half a Nut- 
"| megalt in one piece, then puti thereto ſo much- of 
" kthe Barley as'will thicken it, and when it is almoſt 
\ tboyled, ſtir-1n' ewo cor three Yolks of Epgs wall 


"Ml 


"md Flower, or five ſpootifuls of Roſewatrer ;- then 
Hake outthe whole Tpiees/ and (eafon- your Furztie- 
Ax whic (alt, and'fweeteh jt wieh ſupar, and ſerve 


i k Me "4.8 _ E583 Tomake a Pig-Pye. ' | "443 
Flea-your- Pig, and cur ir'into pieces, and' ſeaſon 
| nd zurrans, and fill ir up' with ſweee 'Burrery fo 
"clofe ity” anelerve tt hot. 750 a 907 


kt with Pepper, 'Salr, Nutmeg, 'and/large Mace, lay 
Into: our Coffin, 200d ſtore 6f-Raifins of 'the Sun, 
'T l 16. 'To'make 4 Neats-foots Pye ; ; 
| 8 Firſt: boyl your Neats Foot, and rake our the 
ly" | "bones, then purin as much Beef-Suer as in Boe 
Pr | "thereto, and ſo mince them,-- the ſeafon thern wi 
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72 'fCloves, Mace, Nutmeg, Sugar, and ſalt,” av piir- 
pf "5 into your-Coffin wich ſame Barberries, ann | 
7 | and Raffi: of the Suy,, then bake: it and always 


# is / 


* 
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FHeatey, and-ſo ſtrained witha+ feiv beaten Almonds - 
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% 7. Duekres Orangado: PYee + ; 
' Make:a handſome thin Coffin, and hot- purer ed 
Pafte,: ſhee your Orapgado,. and _ the wa 
tom of 1t, then rake ſome' pippins,. 8nd: cur 
oneinto-cight parts, :; and lay t ER Or alſo upon . 
-Qrangado, then: pour ſome. ſyrup of. Orangado,. an] 
ſugar on the top, and ſo-make irup, an bake wy 
and lerve-tup. with ſugar ſcraped on. Its, 7; 16d. 

; 18, To make:a Pork-Pye. - 

; Boyl-your Leg of Pork: ſeaſon i with; Natmeg.# 
Peppor; and ſals, and: bake”) irfive hours wn 4 a 
iPYS.. | ; / ©, >: 11-388 3 
1.3 rn 19. Tamake, # Brieqklh of we. 14 4 Þ y 
Cut your Veal yn: chin. -ſlices, beax; i It- Hell ith! ( fn m 
Trowling-pin,. ſcaſon n:with Nutmegs, - Lemon: ar bt 
: Thyme, yd it ſlightly-in the Pan, then hear tw k. 7 
'Eggs, abd one ſpopaful ot verjuice, pur it inro the | * 
kde Mr ir togerher,.. fy at; And;diffir, 6:10 6E 
{11d £13 RQs T0: 1ehei 4 £ut 1236108 7 4; 
" Wakea Gallogi of Flawsr,R -yaugd od half./f 19 
haer; fixEgg. abjjey Quinces, three pound; of; | 
Sagar, chalt \aa-qunce, of Ginamen,.haff;an: | 
of Ginger, half an ounce of Cloves, and Roſe-w” 
rer 5; make them1non Torcantoenng | baked, firew” 
wh double rebned fugary; | | 
7 2918140 woke Gaoſohursy 
"*\Viek 50urGootbearies, and, puriths: 
Wray de awry i, aS co 2 
you cannot diſcern what itis; #0 5be-"quaoryy: offs & 
quart, take\fix Yolkg of -Eggs-well beaten wirk" 
-Roſ Mats before you pur in your Eggs,' ſeaſbn it }'® 
'Þ with ſugae,.: then firgin your Eggs, and let the” - < 
Youl wiles | Putt tu a, broad dh, and.Jet, ir fand 
oh Ks cold, and (arve nr. , --;;-;;! : | 
312 iow To! make. 4ifgrt of Graw-Pegfis,* 0 | 
your Pegſgrender,, and pour, themout Ft | 
eo ſeaſon them with ſaffron, . falts; ſouth | | 
butter and ſugar, then cloſe ir, and ler it bake al } 
.moſt an hour, chen draw it forth and Ice ir, put | 
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alice Verjuice, and ſhake ir way” then ripe on 


_— ſuga and 'ferve 1t. 
_ #- "= og. To Soute an Fel. 

| !. Souce an Eel witha handful of Sale, ſplitit dow 
* back, take-out the Chine-done, ſeaſon the Fe 
uy 7 th Nutmeg, Pepper, Salt, and ſweet Herbs minc'd; 
=f, lay a patk'thread at eactvend, and the middfe 
v1 | <a up like a Collar of Brawn, then boyl it in wa- 


2 {ter, lr and vinegar, a blade or two'of Mace, © and 
6 If a flice of Lemon, veyl it-half an hour, keep 
Jrin che fame liquor two or three dayes, 'then cur 
* out in routid pieces, and lay fix: or. (even in a difh 
wich Parſley and Barberrics, and ſerve'it with vinegar 
IQ faucers. 
| THe. 44. 24» To make a'Bacon T art. 
|. Takea quarter of a pound” 6f -the veſt Jordi. 
W.2 Almonds, and put'rhem-in a fitrcke warm water to 
2 [blanch chem, then bear them rogerher in'a Mortar 
@ | ##h chree or four ſpoonfuls of 'Roſe-water then: 
{wecren them with fine fugar; - then take Bacon rhar 
5 | Actear and white, 'and hold ir wpon- the poinr of 'a 

1a Ogre fire, tilt 4 hath; a ſufficient 

unriryy Then ſtir it well rogerheer; 1 4 par it Tat 
Jeb , [and bake ir. 
25+ To make an umblepyte- _ 

Lay Beef-ſuet -minc'd inthe bottom of the' pye 
For ſlices:6f- Tater larded Bacon, and cut the. m- 
T 'bles as big as a-ſaral! Dice;cut your Bacon in the Taye 
#{ | Form, and ſeaſon 1r'with Normeg, Pepper and 

F: T weed pyes- with it-; with 'lices © of” Baco 
34 20d Burrer, cloſe ir-up, and bake ir 3 LiquorIr With 

at Burter, and ſtripped Thyme, and ſogerre 


p, i 
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26, To brep Aparagus al the Tear, 


1'your Aſparagus very little; and 'pu 
, 4 and ind when 


!* Patho' 
is elarified Burref,, cover ther with it, 


ef be: Burtercis cold, cover. them with; 'Leather, 8d Wc. 

(3 | outs Motiethtafter refreſh the Butrer,” melt"ſr, - ,, 

#_ | #d put on ther apain; then {et them tindes — 
| Found, being covered with Leather, - © | 2%To WF 
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up ſo thick, as it may only run hike batter ; ar ongh 
ken itupwith the yolk of an Egg.or two,with a lads 


- with a grated Nemegor two 35 when your. Þ 


r, yo -o8s. |. 
and chargeyour pan : when they are fryed.onjagth | th 
.fides, pour on drawp butter: And if you- willy | W 
Spaniſh Potato's, then the ſauce is, Butter, - Vimg- |* 

 ' gar, Svgar, .and Roſe-warer; theſe for a need may | 


Diſh, and. chen take ſome grated bread, and; 


| on the Raiſins, then rye a Cloarh abour the .dj 


- moſt, and then ſtick blanched , Almonds. very; th 


=  . it uponthe pudding, then ſirew fome ſugar abajt | 
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27. To Roafi 4 Hanch of Veniſon. 1 

If = Venifon be ſeaſoned, you muſt water it 

and ſtick it wich ſhort ſprigs of Roſemary ;, let yay |» 

ſauce be Claret-wine, a handful of grated Breads: 
Cinamon, Ginger, ſugar,a little vinegar 3 boyl the 


I} 


dy 
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ro be ſharp and ſweet ; Diſh up-your Meat on - you 
28. To Carbonado Hens. 4 F 
Let your Sauce be a little White-wine and Gravyjh 
half a dozen of the yolks of hard Eggs minced, boy 
ed up with an Orion, add toir grated Nutmeg;thi®& 


3 
F 


full of drawnbutter; Diſhup your Hens, and pour 
ver your ſauce, ſtrewon yolks of Eggs minced, adIlt 
garmiſhir with Lemon. - = 
29. To fry Artichoaks. - ©5348 

When they are boyled and ſliced fitting for-thit | 
purpoſe, you muſt haye your Yolks of Eggs beaiih | 


hor, you muſt, dip them into the Yolks of. 


ſerve for fecond Courſe Diſhes. | TY . 
_ 30s, To maky a Hedg-Hog-Pulding.. 1 Ve 
Pur. ſome Raiſins of-the Sun into a- deep woodwl Fik 
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pint of ſweer Cream, three Yolks: of Eggs! , F 
ewo. of the whites, and ſome Beef fuet ; graced: mat 4 


ep and Sajr, then fweeten it with ſugar, and tem-| 
Deal well rogether, and ſo lay it into the dith- uþ-J 4: 


and boyl it in Beef-broath, and when you takes. up | 41 
lay it in a. pewter Diſh, wich the Raifins '\uppef- | 4 
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#.. © | 3» To flew a Ligof Lamb. _ 
7 UF Cor 1t to pieces, and pur it into your ſtewing- 
Yourg pn, being firſt ſeafoned' with falt and Nutmeg, and 
cad much Batter as will ſtew ir, with” Raifins of rhe 
nog, Currans'and Goolberries ; when it 1s ftewed, 
Skc a Caudle with the Yolks of two or three 
ons, and fome Wine-vinegar and ſugar beaten! to- 
ether, and pur it into your Meat, and ſtew all a 
diſh ir, ſtrew fugir on 


*297 
"ig | le-longer rogerher 3 then 
2 the brims and ferve it hot. 
iz} 32, To bake 4 Pickeret. 
Boyl your Pickerel,and pull our the ribs ard bones, 
= pxen: pur ir inco your Paſte, and ſeaſon ir with pep- 
Hep and falr, and put in ſoine butter, and raiſins of 
| w. 4 *e Sun, and fo bake it. : : ; 
33. To mate a Haggeſs-Pudding. - © 
|, Take a far Hapgeſs, parboyl ir well, take out the 
un | ernels, ſhred ir ſmall, and temper 1t with a hand- 
Thor wo of d Mancher ;' then take three or 
| our Epps well beaten, Roſe-water, ſugar, Cloves, 
Amneg, cinamon, and Mace finely beaten, currans 
nd marrow good fore 5 temper them al er 
Wich a quantiry of Cream, being firſt moderately ſea- 
M- | Whcd with Salt, © - (OLE? AISL GTLLRT 0404 
0 224. To mabe 2 diſh of Meat with Herbs. E 
-} Take Sives, -Parſley, Thyme, 'Marjorain, and 
7 4 o0aſt three or four eggs hard, anda Senn mut- * 
MF99-frer, beef or lamb, chop them frac altogether, 
We Fd ſeaſon ic with Cloves, mace, Ginger, ſugar, and. 
3 Enmartion; and'a little ſale; then fry ' them with a 
*MleTweet burter. ; " St] 
an97 1 24 To make Cream of Eggs. © 
1 ** Take one quart of Cream, and boy! it, then bear. 
wr whites of eggs very well. with rwo ſpoonfuls of 
'Rofe-warer 3 when the Cream is boyled enough;take 
Roffthe fice,and when i is coolNtir in che'eggs with 
4'Fitclefale, 'chen gaeniſh your diſh with fine* ſig 
rape thereon,and ſerver always cold fora clofing ' 
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35. To-mabta- fine Pudding in-a diſh. "nv 
- Take a penny white-loaf, and pare off all chew 
cruſt, and flice it thin into a diſh with a .quart'@&By 
Cream, and leric/boyt over a Chafing-diſh of coal 
fill che bread be almoſt dry, then pur in a pieces 
ſweet butter, and taken off, and ler ir ſtand in 
dyſh-till it be cold, then- rake the yolks of rh 
Eggs, i8nd the quanrity-of one wich ſome Roſe-Txw 
xcr and Sugar, and "ſtirring them all rogerher, put;F* 
Ir into another diſh we']-butter'd, and bake it. . P 
' 37. To boyl Scollops.  - 
Firſt boyl'the Scollops, then take them out; 
the ſhells, and waſh them, rhen ſlice chem, ant 
{caſon/:them -with Nutmeg, Ginger-and- Cin: 20th 
and put them into the bottom - of your ſhels ag 10, [6 
wich a little: Butzer, White-wine, Vinegar, abi 
Krated bread, letzhem be broyted on both. fidesyEFE 
theyare ſharp, they muſt have ſugar added to theth, Þ' 
forche Fiſh is luſcious, -and (weer naturally ;. thefts | Þ 
fore. you may; broyl them: wich Oyſter-Liquor ant | 
Gravy, with diſſolved. Anchovies, minced-Qniots | 
and Ibyme, NT On wk | 
2 23. 1.10: 788, Tooryt WalenDuols +}, 
- Firſt half Roaſt chem, - then take-them-.dft, and [i 
put them in a ſhallow broad. pan” char will contam | i 
them,--with-a+-pint of 'Claretr-wine, and a pinr* of | it 
| Ntrong broath, -a dozen of Onions cur . in. halves, aÞ 
Faggot or-two of ſweer, Herbs, -with a little whole'F 
Pepper., | and. ſome -flices, of Brcon 3 - cover, your. 
Pan, and let: them: ſtove; up, add: gravy ro pari'ot. 
the Liquor, atleaſt fo much as will, ſerve ro-Bul 
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them : Garniſh them- with Bacon and Onions if you | «| 
 .*: +. 139. To make aVinilon-Paſiy. --:40- 
| When you ave: powdered pour. Haynch of Ae | - 
muon, ;or; the: hide$2Ef it;t by (taking awayrtulbahe | © 
' Hanes and finews;) andy the ſhin gr. fat, | (ta 


HithiPapperaes Sale anly;. ber-ir wich 
ing-pin, and proportion ir for the Paſty, 
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ou | «belly, a couple of Onions ſhred, whole -Pepper, 
| large 'Macez two or three ſprigs of Thyme, ſow 
up the belly ; and for the ſauce, as uſual, the liver., 
won fly; and a hard-Egg, ſhred them, rogether, - 
and bear ſome butrer thick; put-into the ' dilhy and 
,' ſerve it. | < - 0 Si Bhs | 4 
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—— A Beefs, n: 32/100 
Take of = .burtrock  of- wed chin, fices, 
the: grain of the- meat 3. then hack chem, and fp « [ 
them in ſweer butter. and being fryed. fine./and? ſh 
brown, pur them in a pipkia with "Gs {trop 
broath, a little, Clarer-wine, and ſome Nucmey 
w it very tender, and hal: in hour- before 1 
diſh ir, .pur r0.4t ſome good Gravy, Elder:vineg 
and a Clove or wo z when .you ſerve-ic, put ox Mg) [i 
Juice of Orange, and three or four ſlices on ir, ſtem ', 
down the Grayy.. ſomewt at thick, and pur unto; 
when you diſh 1t,. ſome bearen burter. - ind 
43- To make a Beef-paſty like ved Deer. ag E 
Take freſh Bcef of che Hheſt, wichour 1ſ:news « F 
ſaet, and mince ir as ſmall as you can, and ſeaſon; + 
with Salt and Pepper, and pur in two ſpoonfuls;& 
ley 5 ghen nn bard, ir ap Re to, ſmall; Þ 
PIcCcs, a y 4 layer of: Lard, and a laycr oft Bee þ i 
and lay a ſhin of Beef upon ir like Veniſon, and; | 1 


cloſc ir up. Ls 4 
To bake a Hare. . 
Take the beſt of the WY minced and | t 
with Pepper, Salr and Mace, then make a propoky | y 
rion of the head. or ſhoulders, *as you make for.an} || 
Hare-paſty, andlay ina layer of Fleſh, and a layer; : 
of Lard, and burcer alofr and beneath, and won % 1 
Gallentinefor it in a Saucer. 2:h4 
| 45. To boyl a Salmon. F 1 
Take as much water as will cover it, then take Ft 
Roſemar « Pia yme and Winter-Savoury, and Sal; - [ 
boyl all theſe very well, and then purin ſome Wine- { 
Viaegar, and when your Salmon is boyled, let him Þ' 
remain in the ſame water always until you "have 0c; 
Caſion to cat of it. (9: 
_. 46. To make an Oyfier-Pye. . $, 
Firſt dry your Oyſters, and: _ put them. into: 
your Coffia' with ſome burter , whole : 
Mace, and ſo bake ir ; then rake of the Lid, and' 
fill ix up with more butter, putring ſome of che Li- 
| quor . 
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0n8Wor of, the Oyſters alſo *thereumo, then ſcaſon it 
rogll with Sugar, and ſerve ithot tothe Table ar the 
b ; t Courſe. . 

© 47. To butter Fggs upon toaits, 
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I; and put butter to chem, then have rwo large 
ts, 'or fine Manchets, cut them in Toaſts, and 


tex Diſh, put the Eggs on the toaſts, and Garniſh your 


0 KEEDih with Pepper and Salr, otherwiſe half boy! them - 


1 the ſhells, then butrer chem, and ſerve them on 
datts, or Toaſts about rhem. | 
FRE 48. To make a Fricatie of Chickens. 
1N"Þ9Scald -three or four Chickens, and flea off the 


08 Fin and Fearhers regether, put themin a little wa- 


* [fee whole Onions, ſome large Mace and Nutme 
0; | fed up in a cloath, a bundle of ſweer Herbs, ant 
3 Jaſutle Salr, and pur them all in a Pipkin cloſe co- 
435 | vered ; ler them fimper a quarter bf an hour ; then 
tte fix yolks of Eggs, half a pound of ſweet bur- 
I | ref; four Anchovies diſſolved in a little broath ; 
all } fled your boyled Spice ſmall, take a quarter of a 
Eq | of Capers, and ſhred them yery ſmall, pur 
#5 | the Anchovies diffolved intro the Eggs and- Burtrer, 
and Capers, and fo ſtir ir altogether over a Cha- 


,0d; ng-difh of coals, rill it begin to thicken, then rake 
(7 the Chickens our of the broath, and pur lear upon 
Ir; | them, ſerve them with ſippers, and Lemon fliced, © 


e- | +5" - 49. To make an Eel-pye with Oyſters. 
m 


<7H)-] Oyſters well waſhed , ſeaſon- them with Pepper, 


+? | Salt and Nurmeg, and large Mace, put half a pound 
te: | of burrer inro the -Pye, | and half a Lemon Tliced, 


je” | (obake ir; whenir is drawn, take the Yolks of rwo 


d" | Epps, a couple of Anchovies diflolved in a little 


1- | White-wine, with a quarter of a pound of frefh 
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ene them” againft rhe fire, with a pound of fine" 
get butter, being finely burter'd in a fair clean” 


IF : | | but- 


Fy take half a pint-of White-wine, and two or 


_ 


 *Waſh your Eels, and gut them, and dry them” , 4 
C++; | wellin a cloath; to feur good Eels allow a pinr of | 


_ long = To wake Puff Paſte. = 46 
b- Break rwo. Eggs in. three- pints of ;F lower, ma 
os with cold water, then. roul- ic. our pretty chic 
ſquare; then take fo much burter as-paſje,;a 
diy de your butter in, five, pieces, thas you, ay, | 
it.on at five ſeveral times-3, rovl--your, paſi A 
broad, and break op+-part gf-the fame hay # , 
rle pieces all over your paſte, hrow, 2 ee 
of Flowerflighaly on, a fold up yqur fs & 
beat it witha Rolhng-pip , {o- vis, ous againz thing 
do ſeveral es, and thy _- apr” - 
_ z-1+;To mala Barley-byoath, © © + 
oPyr your Barley into. fair 'waten,\ give ic thre 
quglmg'ovce rhefice, (ep4arxce the; Warers, and-.j 
i&anto-a Cullender, boyl ic 1n, a- fourch; 'warer. wi 
a. blade-'of Mace, ;..and a Clove. andowhen.1is 
: buyed. away, put in ſome Raiſigs and-Cugran 
| the Fruir tis boyled. .cnough, take-ir- off ad 
| Gal it wich, White-wine , . Roſe: water , Burref 
Sugar, and a couple of Yolks of; Eggs beardl 
with i Its 4 
= To babe a Pig. K 
- Take a good guantity of.Clay, and- having mj 
ed it, \:ſtick your: Pig, and. blood; bim oy 
when he is warm, 'put him.in your prepared: Cof Fi 
| Hays thick every where, with hisHair, Ski 
Bt $f all (his. Entrails drawn, and Belly ſows ol 
F. ) chen. throw him into the Oven, or helow th 
Z "ie hole. under- the Furnace, and; there. ler: hi 
| *ſeak;.tuca him nowand then when the elay is hat 
—— ey -ewelye hours, and he is then. ſufficier 
they. take -him, and break off. the Claj 
VE *ah ly.parss,. and- he will haye a fine criſpy: 
coar, and all the juice- of the in- your-Di # 
_ but to put:a:few.leaves of Sage, and a liv 
Se inhis un A : ang you need no ater: ro 


2 | F, "I4] 
fe x —_ bt oe E707 -* <&-40ia "" 
"Take 2 quarier of » ptr of Er: of thed " 
q be as many blagched Almonds, as many Capers, 
E. as, many Olives, as much Samphire, as' many pick-. *. 
I wa Cucumbers,.a Lemon ſhred, forme' pickled French- 
"beans, a wax Tree. (et in th&ganiddte of the, Diſh, 
paſted ro the 'Diſh; lay all their quarters round rhe 
| Pit th, (you may ilſo gince the Fleſh” of a Roaſted © 
: db with Sturgeon and Shrimps) and garmftfthe-, * 
-difh with cur Beans and Turneps, inſeveral'Figures. 
F  .. $4. To:mabe a Saltet of a'cold Hin or Pullet. 
| Take a Hen ar'd Roaſt ir, 'ler ic"be; gold, Carve . 
pup.the Legge, fake the Fleſh and mince it ſmall, 
F- FA d.a Lemon, a "little Parfley and Onidns, an Prog 
Eple, a liccle Pepper and Salr, with Oyl-and Vinegar 
parniſh the diſh with the” bones and” Lemon: peel, - 
- pod ſo ſerve ir. 
| "$5: To boyl « Capon, Pallet, or chiles. | 
A F- Boyl them, in good ' Mpttqn-broath;-with” Mace, 
'> Fagyot. of ſweet Herbs, Sage, Spinape, Marygold 
Heaves, and flowers, white” or "green Endive, Bur- 
,. Bugloſs, Parflcy and Sorrel; aud ſerve it 00 


| ty. 
E: $6. To Rew Ducks the French faſhion. | 
4 Take che Duck and half Roaſt ir,' put half a ſcore 
*of Ox tons ih the belly whole, ſome - whole : pepper,'-- 
þ und * of. Thy ſine, and a litrle Salt, when-ir 4s 4 
1 if Roafted, take ic up and ſaſh it imo; pieces, © + 
Pur it berween rwo diſhes, and pierce the Gravy, / 
7 ix ſome Claret-Wine with that Gravy, and ahitle 
1 iced Nutmeg, a coliple of Anchoyies, waſh then 
Sand flic_ them, ſlice:rhe Onions -in the Ducks belly; 
© Fove ver the Diſhes, .QSſe, (o' let them ftew- while> ' 
pe-uftter, hear Je thick, 'and ſhred: -- *Y 3 
anFlcrveir : Garniſh your Diſhavich 
7 "Hd | our: Onjons.- I9EL, 
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pot ,.or/ the leg'of- A Rabbr ; mince i any, 
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E theſe ſmall with the Ridney of a Loin af Mutton, 
E -If icbenot fat enough, rhen ſeaſon it with Cloves, - ? 
zZ * Mace, Nurmegs and Sugar, Cream, Currans, Eggs, # 
and Roſe- water 3 mingle theſe four rogether, and 
pur them into a'diſh berween two ſheers oft pafte, 
then cloſe ir, and cut the paſte round by the brimof 8 
the diſh; then cur itround about like Virginal keys, -F 
turn up one, and let the other lye ; prick ir, bake  ÞF 
ir, ſcrape on ſugar, and ſerve ir; [4 

$58. To make Curd-Cakes. 

Take a pintef. Curds, four , Eggs, take out two 
-of che whires put in ſome Sugar, a little Nutmeg, 
and a little Flower ; ſtir them well: togerher, 'and* 7 
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drop themin, and fry them with a little butter. --*Þ 
- $9. To roafl a leg of Mutton the French way. Ky 
Take half a pound of Mutcon, and a quarter of 
a pound of Suer, ſeaſon it with ſweer Herbs, and a F*- 
liccle Nutmeg, and twoor three ſhallots ; flice theſe. F- 
very ſmall, and ftuff.the Morton round; then rake |} 
ſome of the beſt Hackney Turneps, and boyl them 
1n Beef-broath. very. tender, they ſqueeze the 'wa-. 
rer from them a litre, fer chem, in a diſh under the 
Leg of. Mutton, when it is half roaſted, and” ſo ler ||. 
the gravy drop into them ; and when the Mear is 
_roalted, ferve them in the diſh with-it, with a. lic *Þ*- 
tl>freſh burrer and vinegar z. Garniſh your diſh with; 
Ficed Onions and Pariley, and ſome of the Turneps 
Mhe'd, , WE - *». oo $ % 
| - 60. To flew a Card. .. © + * 
+ Take a living Carp, and knock him on the head, 
open him 1n che belly, take heed. you break not the 
-gall, pour in alittle Vinegar, and waſh our all the * 
| * blood, /fiir-ir about wich your hand, and. keep the |} 
blood: ſafe 3 then pur as. much Wihire-wine: 1nto 4 
pan or ſkiller, as willalmoft cover, :and {etir on the 


2” 


-fire 3. put ro it-en_Oalen cur. in the- middle; a Clove | 
-or lefs of:Garlick, a: Race of Giriger ſhred, a'Nut- n 
meg quartered, a Faggor,' or bundle.of {ſweertherbs, " 


2d three or four Anchoyics 3 your Car9 being cut . 
= : : out, - Fy 
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= - boyl, pur the Carp In, and cover-him cloſe, and 
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ler him.ſtew vp about a quarter of an hour,. then 
pur 1n the blood and vinegar, with a little butter, 


ſo diſh up the Carp, and, ler the Spawn, Milt, and 
: Rever be laid upon it; the Liquor that boyled him 
= with che butter 1s the beſt ſance, and is to be eaten- - 
Þ a5 broath :. Garniſh the diſh with Lemons and gra- 
+: red bread, 


61. To make Marrow-Puddines. 
Take a. pound of the beft' .Jordan-Almonds , 


- blanch them, bear them fine in a fione or wooden 
I Mortar (not in brals) with a little Roſe-water, take 
jp. 2 pound of fice powder-ſugar, a penny-loaf gra- 


on = ted, Nutmeg: grated, a pint of Cream, 'the: Mar- 
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*row of two Marrow-bones, two grains, of Amber- 
neces mingle chem all. together with a little (alt, 


H the ſkins, and boyl them gently as before, 
62. Tomake a Sack-Pifſet. ; 
Set a Gallon of Milk oa the Fire, wich whole Ci- 


1 namonand large Mace,: when ir boyls ftir-in a half, 
$2 


or whole pound of Naples-bisker grated very ſmall, 
keeping ir ſtirring rill it boyls, chen beat eight Eggs 
together, caſting of the whites away 3. beat them 


well with a Ladle-full of Mil-, then cake the Milk 
I off the fire, and ſtir in the Eggs; then pur ic on 
© 3g4io, bur keep it ſtirring for fear of curdlingz then 


3F make ready a-pint of Sack, warming ir upon-the 


gether, ., then mince a on of . boyled 
Ph | 2 a . 


23 coals, witha lice Roſc-water 53 ſeaſon your Mil 
2 ich ſugar, and pour jt inco che Sack in a large ba- 
4+ ſon, and ſtir it. a pace, then throw on a good deal 


of 'bearen Cinamon, and fo ſerve it up. 

O'S -63- . To-haſh,g*Rabbit... 
When your Rabbiris wath'd, you moſt take the 

Flefh from the banes, and mince ic ſmall, th:n Pur 

tor a-lircle ſtrong; broath and Vinegar; an Onion or 

two, witha grated Nutmeg, and let it ſtew up to- 


Per fley- 
green 
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PN Ce 
with ſale, when the Wine: ® 


F Cinto which you may put in a- little water ) doch® 
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'green, with a Lemon cut like Dice, and a- few'Bar- 
berries, Put 1t incorhe Haſh, and toaſt it alrogether, 
and when ir is enough, put aladle full of ſweer but- 
rer to it, and diſh ir upon che Chines, and-garniſh 
3t with Lemons. | 
1 64. To make a Freſh Cheſe. £2 
Take ſome New Milk, or Cream, and a-Race of *| 
Cinamon, ſcald it , then take it off the fire, (weer- }F 
en It with fine Sugar, then take a ſpoonful of Run- 
net to two quarts of Milk, ſet it by, and keep it | 
cloſe covered, and.ſo let it ftand, when the Cheeſe 'Þ 
comes, ſtrew alittle fine ſugar, and grared Nutmeg, | 
.anderve it in with fippets, ſops 1n Sack, or Muſk-- 
adine, | - —_— 


_ 65. To makean Artichoak-Pye. - 

Take the botroms of ſix Artichoaks, boyled very 
render, put them in a diſh and ſome Vinegar 
.over them, ſeafon them with Ginger and Sugar, a | 
little Mace whole, and purthem in a coffin of paſte, *: 
when you lay them in, lay ſome Marrow and Dates Fa as 
Fliced, and a few Raifins of the Sun in the botrom, Þ 
with good ſtore of butter, when ir is-half baked, | 
take a Gil. of Sack being boyled 'firft with ſugar, 'Þ*. 
and a peel of Orange . Pur it into the pye, and fer | 
1t in the oven again ol you uſe tt. $ 
66. To make Matrrow-Paſites. 19 by 

"Shred the Marrow and Apples together, and put 
a'liccle ſugar to chem, pur them into puff-paſte, and 
fry.them in a pan with frefh butter, and ſerve them F- 
aptothe Table, with a little white ſugar, ſtrewed "F 
ON It. 
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67. To make green Sauce. _ 3D; 
Take a good handful of: Sorrel, beat 1rin a-Mor- | 


Vinegar and Sugar Put It 1nro ſaucers. 
Or tate Sorre), bear ir, and ſtamp ir well an a 
Mortar, fqueeze out the juice of it, 'and-pur-rthere- 
ro 4 litrle Vinegar, Sugar, ard rwo hard-Eggs minc- 
<d finally, a little Nutmeg grated, and Burter, i, I 
2 ad , - this .- 
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* this upon the coals; till.ir is hor, and ponr.[ir into 
' the diſh on the ſippets : This is ſauce for Hen, and- 
Veal and. Bacon. 
4 oo SS -£6-Pichle Offers; 
' Take a quart of the largeſt grear Oyſters with the 
| Liquor, wafty them clean and wipe them, - add ro 


4” them. pint of fair water, - with half a pint of White- 


wine Vinegar, half an ounce of whole Pepper, 
at handful of ſalt, a quarter of an ounce of large 
Mace, with the Liquor of the Oyſters ſtrained; 
Pur all rogerher in a pipkin over a (ofr fire, let rem 
{:mper together a quazter, of an hour: z when the- 


* # Oyſters are enough, rake them np, and pur them 

"© into-a little fair warer and Vinegar till they be cold,. 
2 the pickle boyling a quarter of, an hour after che Oy-- 
3 fters are taken'up ;.both being cold, put them up 


* + nk When you uſe them, garniſh che.diſh with 
2F Birberries and Lemons, and a lictle Mace and Pep- 


69., To.make Scotch Colops of Veal. 


Þ © Cutout your Filletinro very broad flices, fat and 
4 lean, nor too thick : Take cight Eggs, beat them _* 


| :very well with a little Salt, grate a whole Nutmeg, - 


= $ take a handful of Thyme, and ſtrip jr, then tak? 


a. pound of ſauſages, balf a pizt of fiewirg Oytters. 
of the largeſt, waſh and cleanſe them from the 


& Gravel, then half fry your Veal wich feet butter, 


” then put in your Sauſages and Oytters, then take a 
* quarter of a pound of Capers, ſhred them. very. 


2F ſmall, with three Anchovics difolved in White- 


wine and fair water, ſo putin your Epegs, ſhred Ca- 
'pers ani Anchovies, Buteer and Spice, and min- 
glerhem, and ſtrew chem 1n the pan upon'the Veal 
and Oyſters, ſerve it with ſippers, with a little freih 
Butter and Vinegar, with Lemons fliced, and Bar- 
berries, with a litrle Salt, You muſt have a'care 
ro Keepthe meat ſtirring, leſt the Eggs curdte with 

the heart of the fire. got 
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70. To make a raremhite pot. 


En0U2 


and white Muſcadots, and fo ſerve ir. 
71. To make a very fine Cuſtard. 


72. To make Minc'd-Pyes cf an Eel. 
Take a freſh Eel, flea it, and cut off t 


© Verjuice, Butter and Roſe-warter. 
' - 93. To bake Rabbits to be eaten cold. 


-fan, pur in butter, and cloſe your Pye, bake 
when its cold fill it wich clarified Butter. 
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2 .*- Take three pints "of Cream, whole Cinamon, 
*. -a little ſliced Nurmeg, ſer on the Cream and Spice, 
and ſcald ir, rake a penny-loaf and ſlice it very thin, 
take a couple of Marrow-bones, lay the Marrow fli- 
ced on the 'hotrom of the diſh, upon rhe Marrow 
lay the Brezd, then lay R:1fins of. the Sun over the 
Br=ad, ard lay Marrow again :$ before ; To the 
three pints ot ſcalded Cream, add nine yolks of 
Fops weil bearen with Roſe-water, {weeren the 
Cream wich whire Sugar, and rake our the whole 
Cinamon, and bear the Cream, and Fggs well, fill 
vp a br02d ſhallow Baſon and bake ir, when ir is 
h ſcrape fine ſugar on it, and ſtick it with red 


Take a quart of Cream, and boy! ir with whole _ © 
Spice, then begt the yolks of ten Eggs, and five_ 
whitcs, Tingle them with a little Cream, and when © 
your. Creant 1s almoſt cold, put your Eggs-into It, 
and ſtirthem very well, rhen ſweeren 1r, and put 
our ybor Cuflard into a deep difh, and bake it, then ©, þ.- 
ſerve itn with French. Comfirs ſtrewed on it. __ 


he Fiſh | 
from the bones, mince it {mall ; then pare two or {| 
"three Wardens, or Pears, mince of them as much «| 
>. asef the Eel, remper them rogether, ard ſeaſon "3Þ. 
them wich Ginger, Peppet, Cloves, : Mace, Salt, a 
 lirtle Sanders, ſome Currans, Raiſins, Pruans, Dares, * 


When your Rabbits are parboyled, rake out all 
the bones you can well take out, and lard them, 

" then ſeaſon' them with Pepper, Salt, *Cloves, Mace + 
- ard Nucmeg+, with a good quantity of Savoury, and 
forc'd Meat 3 then pur them into your prepared _ 
ir, anc 


74. To 
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49 3 then ſeaſon him with Pepper and Salt, and 2 little 
3 Cloves and Mace, if you pleaſe, you may'bak@ a 


4. boyled, ſeaſon it with Pepper, Salt; and a litrle 
4 Cloves and Mace ; then put him into your prepared. 
= Coffin, lay on butter and cloſe tt ; put the Head on 


-F _ with Clarified Butter when it is cold. 


|: ſpir them on aſmall ſpit, and Roaſt them 3 ſerve. 
4 - them with ſauce madeof Vinegar, Cinamon, Sugar* .-* 
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75. To bake a Foll of Ling ina Pye. | 
Let your Ling be almoſt hoyled,. and then ſeaſon 
it with Peppcr only [rhe ſkin being firſt raken 'off, 4 
firew the bottom of your prepared coffin with- an © ? 
Onion or two minced fmall ; cloſe your Pye, and . 
bake_it 3; then take the Yo ks and Whires of abour ,* 
a dozen, Eggs, not boyled alrogerher hard, -mince } 
them ſmall with your Knife, and pur them into- 
drawn Butrer, roſs them rogerher ; then draw your 
Pye, and pour in this Lear of Eggs all over, and 
ſhake ir rogether, ſo put on your Lid, and Diſh- 
your Pye. - -..- nab SE Ge 
m1 98. To bake a Turkey.” : | 
\ Boyl and Lard your Turkey, when it is par- 


the rop with your Garniſh, rhen bake it, and fill it. 


'.. 76. To Roaſt. Calves Fett. - 
. Furſt boyl them tender, and blanch them, and « 
being 'cold, Lard them thick with fmall Lard; then 


and Butter.- 
| | 77. To babe 4 Goofe. FELT Ng 
Break the bones of your Gooſe, and parboyl him; , 


Rabbir or two with it, becauſe your ſtubble-Geeſe- 7 

are very far, and your Rabbits dry, you need nor-'- 

lard either, bake ir in good hot butter paſte. WO 
, 78.. To make ' Apple-Pyes to Fry, 

Take about twelve Pippins, pare*them, cut them,  .? 
and almoft. cover them with warer, and almoſt ia --_ 
Pound: of -ſugar, let them boy] on a Gentle Fire ©. 
cloſe covered, with a fiick of: Cinamon, minced; 
Orange-peel, a little Dill ſeed bearen, and Rofe- © : 
water, when this is cold and ſtiff, make them into ©.” 

| G4 Ire * 
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E  lictle Paſtics. with rich Paſte, andfo fry them. 
«4 79. To mabea Rare Dutch Pudaing. | 
Take. a pound and a balf of Freſh-Beef, all-lean, 
- with a_ pound and a quarter of Beef-Suer, borh 
ſliced very ſmall, then take a. ſtale half-penny Ioaf 
and grzte ir, a handful of Sage, a little Winter-ſa- 
voury, anda.litle Thyme, ſhred all theſe very ſmall, 
raxe.tour cgys, halfa pint of Cream, a few Cloyes, 
Nutmegs, Mace, and Pepper finely beaten 5 min- 
gle chem a]! rogether yery vell with a little Salr, 


ng 


* Muilard in ſaucers. 

MP 80.. To make Sauſages. 

-- Take Pork, mcrclean then far, mince it exceed- 
Ing fma}l rogecher, then take part of the Fleak of 


with. ſore Cloves and Mace mixr in the feaſyning, 


with your Funnel, always purting foie of the fleak- 
berween the minced, if you haye it ready, you may 
ſprinkle a little ſack on the top of the ſaufage-meat,. 
and it will wake jt fill rhe better, | 
18. To Stew .Beef in Gobb:ts, th? French Fa'kipn. 


cut it into-flices, or Gob'crs. as big as Pullers eggs, 
with ſome Gobbcts of far, and Boy! It in a. por, or. 
pipkin with ſome fair. ſpridg water,, ſcum ir clean, 
and after ir hath bayle4 an hour, -put,to tt Carrots, 
'Parſnjps; Turnips, great Onions, fome Salt, 'Gloves, 


Wipter-ſavoury, ſweet Marjoram, Sorrel and Spi- 
48:2, (being a little bruiſed with the back-of a _—_ 
: bo | dle). 
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10ul it all up together 10 a grcea Colwort-Leaf, and. 
then rye ir vp hard in a Lignen Cloarh-; ' Garniſh «Þ 
our Dith with: grated bread, and ferve it up with FF; 


Pork, which 1s the ſuer, in; pieces -abour the big-' © 
neſs ofthe top of your. finger, feaſon 'each *x/ pars * 
with Sage minced, good ſtore, of Pepper and fat, 


each of them, then rake (wall. ſheeps-gurs, and -. ie 
cleanſe them, (ſome uſe Capons-gits) agd fill them- ©: 


Take a blank of Beef, or any pitt: bur the Leg, ' 


Mace, and whole Pepprr.; cover 1:cloſe, - and'ftew' 
Aprill it be very tender ;,and+ half an hour: before”. 
Its ready pur into.ir ſome. pick'd Thyme, Parfley, - 


"Y 4 hes : Ws F a: NILS, ; 7 k pak 37 "7 Ke FA ; hs | 
'F - . Cooks Guide, © TM F493 
'F dtc) with ſome Claret-wine : Then Diſh it-on fine 
ſippers, andſerve itrothe Table hot 3 Garth ic. "43 
with'Grapes, - Barberries or Gooſberries : . Or elſe” 73 
uſe Spices, the bottoms of boyled Arrichoaks put, 11n-* .:.# 
"ro bearen -Burter, and-grared Nutmeg, garniſhed *-:- 
with Barberries. SL 46 * 
82. To boyl a Capon, or Chicken with Sugay-Peaſe: 
When the Cods be but young, ſtring them, and ' 
pick of the Huſks, then take cwo or three hand - 
fuls and put them intoa Pipkin, with half a pound 
[ ' of (weer burter; a'quarrer of '4/pint of. 'fair- water, 
*F: groſs Pepper, Salr, Mace, and ſome Sallet-Oyl *; - 
FF - ſtew them-rill they be very render, and ſtrain to 
4: -them three or four Yalks of ' Eggs, with ſz, ſpoon-- 
2 fuls of Sack, 


- 4 83. To boyl Pevches., 
FJ: Let your Liquor boyl, and your pan be feafonet] 
2: with a little White-wine, a couple. of Onjons cur 
4. -3n halves, a bunch of ſweet Herbs, and a lictle white- 
- 4» Pepper 3 boyl them up very quick, and tlea rhem 
4 -on bottifides, and diſh them upon fippers : Them 
-F-.. take a little White-wine, Gravy and Vinegar, wirty* -# 
2-2 grated Nutmeg, and almoſt boyl ic over a Cha--* * 
*Þ- fing diſh, then'pour ſweer butter over it ; Garniſh: 

j  1twith Barberries and ſliced Lemons, GEES 

Lg 2% 3 ©. Bgu:To boyl Bels. " 
© Cut the Eels and itew them; when they are half _ = 
"X- 9one, bear a lirtle Ale with Vinegar and por /in:a* | 3 
3 the Liquor with ſome Parſley and ſweet. Herbs ; - 
2F Diſh-chem and ferve them up in their Broath wittra * 


* Uiicle (lr. - 
F-: ' — 85 4 Tarkiſh Dih of Meat: 7 
4 _Takean incer-lard« d  picte of Beef, icur-it inco - 
tin-flices,: and piit it into. pot with a cloſe cover, 
4 or ſtewing pan; then pur into it a good quantity of © 
clean pick'd Rice, ſkin ir very well, and *pur into. 
It a quantity of whole pepper, two or three whote + 
| Onions, aad ler it boyl very well, and rake ourthe: | 
- 4+ Onions, and-diſh,rrow-frippers 3 the thickes ir isrhe © 
dexter. . Sz: -> 86, To / 
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85; To boyl a-Chint of Beef Powdered. 

Take either a Chine,: Rump, + Surloi1, Briſker, 
Rib, Flank, -Butrock, or Filler of Beef, and- give 
rhem 1n Summer a weeks powdcering, in, Winter. a 
Forrnight, you: may ſtuft them, or ler them-be Þþ 
plain; if you ſtuff them-dvijr with all manner' of | 
ſweer Herbs with fat Beef minced, and ſome Nut= © Þ 
meg ; ſerve them on brewis, with Roots,or.Cabbage 
boyled in Milk, with beaten butter. of 

87. To make a Haſh of 4 Capon or Pullet.. "I 

Take a Capon, or Patridge, or Hen, and Roaſt - 
them, and being cold, mince the brains and wings. | 
very fine, and tearthegLegs and Rumps whole, to. Þ 
be. Carbonaded ; then punt ſome ſtrong Mutton-  þ 
broath, or good Gravy, grated ' Nutmeg, a great 'F 
$ Onion and Salt, then ſtew them 1n a large Earthen: 'F 
*._.. _ Pipkin, or ſauce-pan, ftew the Rumps and Legs in *'F 

the ſame ſtrong broath in another pipkin 3 rhen-* Þ; 
take ſome light French bread chipr, and cover the. 
borrom of the diſh,ſteep the bread in the fame broath,. | - 

or good mutton Gtavy, then pour the Haſh on the. Þ 

ſtceped bread, lay the Legs and the Rump on the J- 

Haſh with ſome fryed oyſters, fliced Lemon and le--. 

mon-peel, the juice of an orange, and yolks of eggs Þ- 

ſtrained, and beaten butrer ;- Garniſh the Diſhwith © 

carved oranges, Lemons, &c. Thus you may haſh: 

any kind of fowl. 5 
| | 88.79 Dreſs a Cods Head, —_ - 

Cut off- the Cods-Head beyond the Gills, that 
">, you may have part of the Body with it, .boyl ir 1nu 
E  ** warerand falr, to which you may add half-a pint 'F+ 
- 2% of Vinegar, 'the Head muſt be little more than co- Þ' 

'vered ; before youput it into the Cauldron, take: a+. ſ 

cuart of the biggeſt cleaneſt Oyſters, and a. bunch 

_ of ſweer Herbs and Onions, and pur them into - the 
- mouth of the Head, and with a pack thread bind: 
| > the Jas faſt, you muſt be (ure 0 pick t, and waſh: 
- "lit veryclean: When it is boyled enough, rake It 
F up, azd fet ir adrying over a. Chafn, diſh of Oo "I 
| _ | then} 
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F. . then take the oyſter, Liquor, - four Anchovies, and: 3 

\ a ſliced Qnjan, put tothem a quarter of a pint of __* 

.  . Whice-wine 3nd ſweet-butter, and: melt rhem to-. - 2 

© gether, and pouxir on the Cods-Head ſtick all, '+* 

. . or maſt of the oyſters -upon*the head, or where - 

f £ | they will enter, and Garniſh it over with them; . .? 
" grate on a.lictle Nutmeg, and ſend it ſmoaking up ; 


| < ; wen 


” Garaifhche brims of the diſh with Lemon, and fli- 

” .|- ced Bay-leaves. | | 
oh - 89. To boyl Widgeons or Teal. 

PE Parboyl your Widgeans or. Teal, and then ſtick 


« .þ whole Cloves in their-breaſts, pur 1nto their bellies 
2 a litte Winter-ſavory or parſly 3 boyl them in a 


= | p-pkin by themſelves, thicken it wich Toaſts, ſea- - ©* 
ar | font wich. Verjuice, Sugar, and-a little Pepper 3, - 
Wy Garniſh your Diſh with Barberries and Pruans, and; - 3 


. 7 lo ({eryerhem. 


og | ſweet butter; then cloſe ir, and fer itin the oven, . 
B 1- and when bak'd, ſerve it hor. 5 
a. 7 91, To make a\fryd Puddings. 
Take grated bread, Currzns, Cloves and Mace, . 
with Beet fuer and ſugar, and one yolk of an Egg - 
2 beaten, mix all well together, and make them into - ? 
F flat bowls, then fry chem in Beef-fuer,. and Garniſh + 2 
F_ yoyr-diſh-with ſugar, ſerve them always at the firſt « * 
Courſe. | = 


w- ky. 96. To make a Veal-Pye. A” 
ne” © When your Paſte js raiſed ; then cur your Leg of* -» 
h |. Veal into pieces, and ſeaſon it with Pepper,” Nut-- - 
| .megand faſr, with ſome whole large Mace, and fo-- 
ne |. . Jay1t in your prepared Coffin, wich good ſtore of - 3 
| Raiſins of che Sug, and Currans, and fill ir up With. F 


| . 92+ To bake a Breaſt of Veal, _ 
Firſt parboyl it, and take out the- long Bones, .. :: 
- andſo layirin a Diſh in Vinegar two or three hours, , .? 
nd. | hen take lr out, and ſeaſon it wih pepper and falc, * 
<-4 25d ſolay it intoa thin fine paſte, wich good "ſtore - * 
ie: of fine {weer herbs finely chopt, and good. ſtore of - 2 
is, }.. Buiter or Marrow 3 inen bake it, then pur in ſome 3 
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.ujce of Oranges and ſerver LH Wl? 
+2 To-mahe a pale for all Nerf tarts.” 

3 e very fweer butrer, and pu: into fair water- 
ag ha make it bozl on the fire; _then take rhe- fineſt 
' Hloweryou can get, and mjx them well ropethier, - 
cill ic comeroa paſtes and” fo raiſe it + her if you : 
dqubt char ir will ner be ſtiFenough, Hem FO Ra 
mix ſome” yolks of Eg2s with it, as you temper” all 
your ſtuff rogerher. 
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I G4. To mabe a Brbbd Pulling.” 
j Grate 2 penny-loaf, and pur thereto more ſuer, 
then bread minc'd fmall,” with' ſome. Nutmeg 'and-* 
Svgar, and two yolks of "Eggs, tempering it only *Þ 
wirh Rofewarer : Then burter: a little pewter Diſh || | 
- Inthe bortom, and pur yoor* ftufF after-ir is ' weſl 
rempered chereinto, chen bake 1t, when *tis baked; 
ſtir ir up ſrom-che batro:n: of the Diſh, and ſo turn. 
che enderfide uppermoſt, then ſtrew ſome ſugar, 
133 1t, 2nd. vpon the. brims of che Diſh, and ſerve 
1 firſt ro rhe Table. 
$579 boy! Sparrows, Layks, ov ather ſnatl Birds. 
Fake 4 Ladle full of fitrong Mittton-broarh,: a lit» 4 
me whote Mace, and a handful of parſley ;-pur- in 77 
litle Winrer-ſayoury, ſeaſon'1e with Verjuice, Sus -\ 
Sag and a Itale pepper, t rnicken It viith a ſpoonful 
of Cream, and rhe yolk of an egg. 
56. To'voyl a Caponiwith Aſparagus. 4 
Boy] your-Capon or Chicken in fair- water, and "Jt 
” me (alr, then pur in ther bellies @ lictle Mace, 7 
-. chopped parſley, and fweer-burter ; being bole, 
 ferve themon fippers, and pur a little of the broath 
on them 3 Then have a bundle or two of Aſparagus. 
boyled, pune in beaten "VONey and ſerve jt on your 
Ca pon er Chicken: - 
.-Ti bayl a Chithen Or Cxvon in white broath.: 
ir boyl the Gapon if water and falr,- then three 
pints of. ſtrong broad, ang a quart of Og 
and few t-12:23 Pipkin whh. a quarter of. a Ou 
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» F*ef Dates, half a pound of fine. ſugar, ' four. or: five - 
} blades'of” large Mace, the Marrow: of three Mar- 
 row-bones,”a handful-of white Endive, ſtew: thefe 
in a pipkin very.leaſurely, rhar'it may bur only fim-. 
| per; then being figely ſtewed, and: the. broath- well 
.. Faſted, (ſirain che yolks of ren Eggs, with” fome. of 
 F'the- broath 3+ before you Diſh- up- the' Capons or 
,* *F Chitkens;- put the Eggs 1nto the: broath,; and keep 
ir ſtirring, thag it may not: curdle,' give: ita walm, 
'F and ſet" ir from the fire 3; the Fowls being- diſh'd 
ap, put on the beoath, and'Garmſhche Meat with 
4 Dates, Marrow,. large Mace, Endive, preſerved 
© Barberries, Oranges, boyled Skirrer!s, Pomegranats, - * 
:-F and Kernels, Make a Lear of Almond-paſte, and 
\ F Grape verjuice. | 8 | WEE 
. 4 - 98. Toboyl a: capon with Sage and Parſley. oo 
F- Firſt boyl ir in water. and falr,- then boyl forme -+ 
"F Parſly, Sage, two-or: three eggs hard''and chop } 
+ them; then have a few thin ſlices: of fine Mancher, 4 
and ſtew all together, but break not the ſlices of 
i þ bread ; ſtew them with ſome of rhe broath where- 
:Þ in the Capon' boyls,” ſome large Mace, Butter, a 
 Þ little Whire-wine,- | ov: vinegar, with a few Barber- 
+ ties or Grapes 3- diſh up the, Chickens. on the ſauce, 
* | and run chem over with {weer Butter, and Lemon 
*eur like Dice. the pect being cutitke ſmall-Lard,and 
Þ boyl a little peel. with the Chickens. + 
4 G5. Tofry Rabbrts with ſweet ſauce. 
F* Curyour Rabber in pieces, -waſh-ir, and dry is 
:Fu<&dlina Cloath, take. ſome freſh;butter,. and fry-the 
© FRabver in ir, when your Rabber 1s little mere then 
' half fryed, rake ſome fhaes' ſhred” very- ſmall, a 
quarter of a pint: of Cream, the yolks of a- couple 
of eggs, ſome grated 'Nurmeg and falt, when the 
- | Rabberis enough, put them Into the pan, and ſtir* 
[ m alrogether ; take alictle vinegar, freſh. butrer 
awd ſugar, melc-ir cogether,. ando ſerve it with: fips 
persy the diſh- garniſhed with Flowers, &c. | 
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=>. the marrow-bones on them in a fine clear! large dith, 
- 2 then have twe or. three manchets cur int Toalts, 
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' To0. :To Mabe a; French Pettage called Skink. th 
_ >- Take a Leg of Beef, 'and chop it into! three 'pic+ F: 
ces, then boyl it- in a pot with-three portles of 
Spring-water, a few-Cloves, Mace, and whole pep- 
per ; afrer the por 15 fcumm'd put in abundle of 4 
ſweer Matjoram, ' Roſemary, Thyme, Winter-(a- Þ 


voury, Sage and Parfly,: bound . up. hard, ſomeF- 
Salr, and two or three great Onions whole, ' then Þ 
about 'an hour before- dinner putig chree Marrow- | 

bones, and thicken i' with fome- ſtrained oarmeal, | 
or mancher ſliced-and" ſteeped with ſome Gravy, 
ſtrong broath, or ſome of the porrage ; then a little 
before you diſh up rhe Skink, put1nto ir a lirtle fine 
powder of Saffron, and give it a walm or two; | 
-.--Diſhiron large flices of French bread, and. Diſh F 


8nd being _ Toaſted, lay. on the Knuckle of Þ 
Beef in the middie of the Diſh, the marrow bones 
round about ir,-and the Toaſts round about the Diſh 
brim ; ſerve 1t hor. | 
+ 1Iol;' To make Gooſeberry-Cream. i 
Firſt boyl, - or you may preſerve your Gooſeber- Þ * 
riesz; then having a clear cream boyl:d. up, and:Þ 
 feafoned withold* cinamon, nutmeg, Mace, ſugar, } - 
Roſe watcr and eggs, diſhirt up, and :wticn it is cold; 
cake up the Gooſeberries witha pin, and fiick them Þ- 
on in rounds as thick asthey can lye up=a the (21d 
rream, Garniſhing your diſh with them, and ſirew} 
them'over with the fineſt Sugar, and ſerve then 
ap! Bar ng "2 


2. Io2: To mubr a Durhing-Pudding. 
Take a quart of ſweet 'Cream,. and near Half 4 
pound of Almon1s blanched,” and finely beaten; 
then ſtrain them, and boylic with lirge mace, and 
ſeaſon. it with Roſe-warer and Svgxr 5 rhen rake 
ren Egps, and five of their whites well-bearen with 
ſmall Cinamo, and two orthree ſpoonfuls of flow- 
er, mix all well cozerher, and make ir of rhe ou 
© nels 
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Preſcarurl Tears, 'F 
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, A jeſs of Batter, then RY and-ru5 it with 
oer, tying your- Pu4ding round therein, and 
yl ic in Beef-broath two hours 3 'take it_up, and 

| bo a ſittle Whire-wine, Sugar, and flced Nut- 
lieo into 2 Pewrer-diſh; and pur your pudding into 
|; then ſcrape ſome Sugar on the brims and ſcrve 


103. "To make Clouted Cream. 
Take new. Milk and (et it on the fire from Morn- 
 cill Evening, bur let It nor boyl : And this is cal- 
x my Lady Youngs Clouted Cream. 
104. To Souce a young Pig. 
$5414 a young Pip, ooyl it in fair water and white- 
Nine, pur thereto ſome Bay-leaves, whole Ginger 
c | Nurmegs quarrered, and a few whole Cloves, 
Sy! ir rhrovghly, and ler ir Iye in the ſame broath | 
Þ 128 Earthen por. 
"F.. 10g. To make Polonian Sauſages. 
*F Take the Filletsot a Hog, chop them very ſmall 
2th a handful of red Sage, ſeaſon ir hot with Gin- 
F and Pepper ; then pur it into a great Sheeps 
- aan; ler it-lye three nights in Brine, then boyl It, 
4 vl hang itup in a Chimney where Fire is uſually 
Fr : Theſe Sxuſages will keep a whole Year, and 
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'F | good for Sallets, orto garniſh boyled Meats, 'of ,, . 
FÞbreliſh a Glafs of Wine. | 
#. 106. To beep Salmon freſh a whole Month. 
2FEirft boyl your Salmon as uſually, then pur ir in- 
21 carthen pot, and cover It in. good whice Vi- 
Wor, putting thereto a branch of Roſemary, and 
tep ir very cloſe covered. and fo you may keepir, 
Pt ir will rerain its perfeR& taſte and delicacy for a. 
-Ponerh or more. 
'* 107. To mabetendey and dilicate Brawn. 
| | Fut a Collar of Brawn in a Rertle of water, and 
} It. into an Oren, as for Houſhold-bread,- cover it 
Pole, and ler ic ſtand as long as' you would 4o bread, 
d it will be very excellent Brawn. 
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Io8. To keep powdered Beef after it is boyled, Wy 
/ fore froe_or fix Weths, © the 

When your Beef hath been powdered ao 
fortnight, then -boylir well, ;and dry irwith # cloaWp, 
and wrap it in dry cloaths,- and put it into ſome with 
or veſlel; and keep it cloſe from the Air, and ir wit 
keep found two or three Months. | 

109, To dreſs Neats-tongues and uUdders., it 

When they are boyled enough in Beef-brou 
and ſcumurd, you muſt haye. your Turneps rea 
boyled, cur in pieces, and. ſoak'd in butter, or « 
Colliflowers and Carsots,. or all, of chem; chen pl 

the Turneps all ovef. the bottom of a large: D} 
then ſlice out the Tongues, and lay the ſides. g 
againſt another, ſlice the Udders, and lay themh 
tween, oppoſite to one another ; Garniſh rhe Caſh 
liflowers all over them, and the Carrors up and-dowlf 
between the Cbllflowers, with Barberrics and Par 
on the brim of the diſh;- | <--- 

Lio. To:make Pannado. FR 

Take a quart. of Running-water, and put It; 
the Fire1n a ſkillet, -chen cur'a light Roul' of: br 
in ſlices, abour the bigneſs, of a groar, and as thu 
Wafers, lay it on a Diſh on a few Coals, thea pu 
mo the water, with two handfuls of Currans pid 
and waſh'd, a little large Mace, wheh it is .cnoll 
ſeaſon it. with Sugar and Role-warer. . 7 

II. To make Liver Puddings. 

Take the Guts of a young Hog, waſh them wills 
elean, and lay them. two or three dayes .in_wallly” 
rake the Liver of the ſame Hog and boyl tt tl. 
will grate, then grate ir very ſmall and fine, rake 
the weight of the Liver almoſt the weighr-of Bey: 
ſuer, ſeaſon it with Salr, Cloves,. Mace and Nurs 
finely beaten,. a. penny loaf grated, a pound .of 
beſt whire Sugar, two: pound of good Curran, 
Pint of good Cream, a quarter of a pint of Raw 
water, three Eggs, mix all together to ſuch arhl 
neſs, that you may fill the Guts, rhen prick: thi 
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5 -put rhem into boyling water, and keep an even 
Fire for half a-quarter of an hour ; then take them 


tÞ' and lay ar, ſtraw, you muſt have a care 


tro tye them too 


a ard, nor too ſlack, left rhey 
- Weak in boyling. , 


| 112, To make a rare Citron Pudding. - 
' FTake a pennyloafand grateit, a pint and” half 
MCream, half a dozen of Eggs, one Nutmeg f]i- 
ou. a little ſalr, an Ounce of Candicd Citron fli- 
<a ſmall, a lirtle Candyed-Orange-pee] ſliced, three 
c ances of Sugar, put theſe into a wooden diſh 
| Ml flowered , and* cover it with a Cloath, and 
Wen the water boylerh pur ir-in, boyl it well; and 
> Cre it up with Rofe-water and Sugar, and flick 1 
nth Wafers or blanched Almonds. | i, 
LE ' 113. To bake a Gammon of Bacon. 
Water it freſh enough, and ſeeth ir as tender as 
MW may to handle it, 'then pull off the ſkin and 
Sf ic with Parſley, Penny-royal,- Thyme, Marjo- 
mm, Marygolds, Camomile and Sage, chop them 
call, and ſeaſon - them with Salt and Pepper, 
Vives, ſmall Raifins, yolks of Egg hard roaſted:; 
HS ſtuff your Bacon, and-cut off the lean of the + 
ton, and mince it ſmall, and take a handful of 
cr ſtuffing, and mingle it with three or four yolks 
10aw Eggs, and then pur ir upon the gammon, then . 
ſe on the ſkin again, and cloſe it in paſte, 
' '*® 114. To boyl Woodcocks or Snites. 
Boy chem either in ſtrong broath, or in water 
"I lar, and being boyled, rake our the Guts, and 
"Sp chem ſmall with the Liver, put to'-it ſome. 
*ambs of grated White-bread, a litle Cock-broath, 
= fone large Mace; ſtew them together with ſome 
urvy, then difſolve the Yolks of two Eggs:irrſome 
f | wme- Vinegar, and . a lirtle- grared Nutmeg; and - 
"en you are ready to! Diſh, ir, put/.in"the/ egos, - A 
ſtir ir among the Sauce with a lirtle- butter, *d1th- 4A 
Sm on -ſippers, and run the Sauce ;over:them ; 
© h Come beaten burter-and capers, a Lemofi' min- 
005: ! | i 47 ced | 
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ced ſmall, Barberries, or whole pickled Grap 0 
Ils. To make a made Dalb of Apples... | 
Put on your Skillet of water with foe Curra 0 
a boyling, then. pare about a dozen of. Pippins, 4 
cut them from the core into the ſajd water , wh 
they are boyled tender pour chem into a Cullenc 
when the water 1s drained fxom them, pur th 
into a Diſh, \and ſeaſon them, (bur (tay till chey | 
cold, leaſt ir melt your Sugar) wich Sugar, Rdl 
water, Cinamon, and Carraway-ſceds, then 
out two ſheets of paſte, put one into the diſh by 
rom, and all over the brims, then lay the Apples] 
the botrom round and high, wet it. round, and al 
yer it with th2 other ſheet, cloſe it, and carvel f 
. about the. brims of the diſh as you pleaſe, pri; 
Ir, and bake it, ſcrape Sugar upon Ir, ond ſervel A 


up. - \ 
116. To Make 4 Fool, Ii 
Ser two quarrs of Cream over the Fire lct ir. bali: 
then take the Yolks of rwelve Eggs, and beat tha” 
very well, with three or four ſpoonfuls of .-q 
Creatn, and then ſtrain the eggs in the ſkillet; 
hor cream, ſtirring it all the time to keep ir frd 
burning, then fer it on the fire, and Jer ir he 
Iitle while, bur keep ir ftill firing for fear of by 
:ng, then rake ir off, and ler ir ſtand avd cool, 
take two or three (p>onfuls of Sack, and pur: in 
the Diſh with four or five Sippers, ſer the dich 4 
Sippetsa drving, and when they be dry that | 
hang to-the diſh, ſweeren the Cream, and pox 
intothediſh ſoftly, becauſe the ſ1ppers ſhall noroſj 
up 3 this will make three diſhcs. : When it 1s cole; 
K 15 fit to be eaten. Þ w} 
1x7. To boyl- Flounders or Zacks the beſt _— Mir 


: Takea- pint of White-wine, the Tops of you 
Thyme and Roſemary, a little whole Mace, 3 = 
whole pepper, ſcaſoned with Veryuice, Salt, @ qo 
2 piece of {wect butter, and fo ſervejir z you Jr ; 


do Wa 1n- the ſame Liguos:three or four times ;! 6 
I1gr 4 
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_ - 118. Toboyl a Haunch of Veniſon; 

'F irſt ſtuff your Veniſon wich a handful of ſweer 

frbs, and. parſley minced with a lixele Beef ſuer, 

* nA yolks of eggs boyled hard ; feafoq your ſtuffing 

nd nd pepper; nurmeg, ginger and aft ; pur your 

1 Junch of Veniſon a boyling, being powdered be- 
re ; then boy] up three or four Colliflowers in 


Rab > broath, and a little Milk ; when they -are - 
"Iho Gted, pur them forth into a pipkin, add ro them 

fra wn 'bucrer, and keep them warm by the Fire; 

\-l en boy} up. two, or 'three handfuls of Spinage in 

| d a > ſame Liquor,” when rt 1s boy!'d up, Pour our 
Warr of the broath and put'in a little Vinegar, - and 


Ladteful of \weer butter, and a grated Nutmeg, 


P 4, our diſh being ready with fippers in the. bottom, 
but on the Spinape round roward' your Diſh fide; 
; f n rake up the Veniſon, being boyled, and / pur 
1 AſKinro the middle of your diſh; and pur in your 
* | SIGolliflowers all over jr, pour on your ſweer butter, 
Jaover your Colliflowers, and garniſh ir with Barber- 
ies, and'the brims of the Diſh with green Parſley 
linced, Cabbage 15.as good; done 1 1m the ſame man- 
Rr as Colhflowers. 
1 119. To make an el-Pye. 
& Waſh, flea, and curyour Eels jn pieces, put" ro 
-. tem 2 handful of ſweer Heros, parſley minced-with 
SW onioo, ſeaſon them wich Pepper, Salt, Cloves; - 
ace and Nutmeg, and having your Coffia made 
{ good paſte, pur them in, and: ſirew over them 
Wo handfuls of Currans, anda Lemon curin flices, 
en pur on butter and cloſe the pye , when ir is 
bake1, pur.io, at the Funnel a little ſweet buteer, 
I Phire-wine and Vinegar, beacen up withy a couple 
* yolks of Epps. 
Je inf b.. Fat To Toke e Sth abes the French w way,” | -: 
{> Scafon, the Steaks-wich Pepper, Nurmeg; and 
5 We Hohely, and ſer them by;z*rhen take'a-pitce of 
« of * leaneft of rhe Leg of ' Mutton, and.”mince it 
18, {n; with ſome Beef- ſuer, and a feiv ſweet Herbs, 
Ss 6 as 
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as Tops of Thyme, .and Penny-royal, grated bref 
yolks of Eggs, ſweet. Cream, © Raiſing of the Sui 
&t. Work all theſe together, and, work it into lift 
tle balls, . or puddings, .put them into a. deep roun 
Pye on the-ſteaks 3. then. put to chem ſome. buttq 
and ſpriok'e ic with, Verjuice, cloſe it up, and bal 
it, when ir is enough cut it up, and liquor 3t with 
Jutce of two or three. Oranges or Lemons. .* Þ} 
o * 121. Tomake a Warden or Pear-pye. 
" Bake your Wardens or Pears in an Oven withal 
little water, and agood quantity of Sugar, ler y ol p 
pot be coveted with a; piece of dough 3 ler the 
not be fully, baked by a quarter of an hour ; what 
.they ae Mi, make a-high Coffin, and put chem uf 
. whole, ;adding to them ſome Cloves,, whole Cinal 
mon, Supar, with ſome of the Liquor in the' pot 
ſobake it, | 1. O_ 


/ > . . io 3 
122, To flew.a- Trout. _"F 


4 Take a large Trout fair trim'd, and waſh it, {up 
. -irinto a deep Pewter Diſh; then rake a half a yl 


+ 


of ſweet Wine, with a lump of burter, and a fit 
- whole Mace, Parſley, Savoury and Thyme ; my 
.them all ſmall, and put them into the belly of x 
_  Trour, and fo let it fiew a quarter of, an hour, th 
-mince the yolk of an hard Egg, and ſtew:ic ont 
Trour, lay the Herbs abour'ir, ſcrape on Sugar, 
ſerve it ups» OI Set, 70 

- .., 123. To make Sauce: ſor Pidgtons. 
; Nelr ſome Vinegar and Butter togerher, and 
, fome . Parſley in the belly. of the. Fowl 3 oft 
- vite-leaves, and mix it weil rogerher, and poſit 
, ON, | - "A or 
7... 124. A general Sauce for wild-Fowl. - 
The moſt General ſauce for Wild. Fowl roaſted 
as Ducks, Mallard,  Widgeon, : Teal, Snipe, fl 
drake, Plovers, Puers, and rhe like, 3s only'M 
: tard and;Vinegar, or Muſtard and; Verjyice-my 
--together,' or elſe an Onion, Water and Peppere'® 
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ls © : © 125, To Roa3 a Cows wader. ' + © 2 

ls Boyl your Udder very well, then fiick 1r thick 2 

a all over with Tloves, and when It 1s oold ſpit tr, 5 

and layit to the fire; and bafte ic very well with* 
Fweet- þatrer, and when! ic is (ufhg)emly Roaſicd 7 
wand brown, and draw itn the Fire, put ſome 

M&vinegar aud burter on2 Chafing -difh of Coals, and 

-FFFcrumb io ſome whice-bread, and boyl ir ill: jx_ /be 

2 thick, then purco ir good ftore of Sugar and Cina- 

-& mon; and putting « into a clean diſh, 1ay the- Cows 
Udder rherein, and rrim che fides of rhe diſh with 
fugar and ſo ſerve it. 

mn © 2126. To make a Spinage-Tart, 

-jnal* - Take of good Spinage, and- boyl- ir 41a Whitce- 

' or inc till ir be very fofr a: Pap;then take tt and ſirain 

2F tall ina pewrer diſh, not leavingany unſtrained. z 

#Þ Pur to ir roſewater, good ftore of fugar, Cinamon 


i land Rofc-warer, and boyl itrill jt beas thick as Mar- 
Sialadc, then ler it cool, and afterward fill. your 


nalCofftin and adorn tr, and ferveiir , it will be of 4 
k reen Colour. 127. To make a Tart of Rice. 
© ale Pick-your Rice very clean, and -boyl ic in fweer - ©} 
cream: cill ir be very ſoft, then ler it Rand and. cool;, - 
1 {vt cot good ftoreof cnamon and ſogar'; andiithe | © 
* 8Jolks of a couple of Eggs, and fome currans 291 tlie. 
' td bear all well rogether : Then having-:inade '# 
»&offin as for other Tarts, pur-your Rice:therein 
ad ſpread it all overthe coffin, and break many. 
hall birs of (weer butter upon itall over, and ſcrape 
nc Sugar over ir, then cover the Tart and bake ir; 
28md (erve ic as orher Tarts, | 
© _—_. 128. To maht a Codiing-tart. 
ned Take green Apples from the Tree, and coddle 
em in fcalding warer, without breaklog, chen peer 
&thin ſkin from them, and fo divide them inco. 
ves, and cut out the cores,” and fo lay them into 
"Mie colin, 2nd do a5 in a Pippin-Tart, 2nd before 
Fu cover zt whertthe _— 1 caſt in ſprinkle goed 
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*_  ſtorc of Roſe-water on it, then cloſe ir, and do 'as | 


anche Pippin-Tarts. 
129. To make a Pippin-tart. © 
Take of the faireſt Pippins, and pare them, and 
-tacn divide them juſt in halves, and take out rhe | 


cores. clean;zthen roul thecoffin flat,and raiſe ofa ſmall * 
:yerge of an Inch or more high ; lay the Pippins. | : 
with the hollow fide downward, cloſe one to ano*7F-- 
-cher,. then pur in a few Cloves, a ſlick of Cinatnon 
*broken, anda little piece of butter, cover all clean | 

* over with Sugar, and (o cover the coffin, and bake : 
J.ic as other Tarts ; when it 1s baked, boyl fome'Þ 
Butter and Roſe-water together, and- anoint the F - 
Lid all over. wich ir, then ſcrape, er ſirew on it 
good: ſtore of Sugar, and ſo ſer it in the Oven again, 


- 


ad then ſerve ir up. | 
_—_— 130. To make a Cherry-tavt. 
W Take the faireſt Cherries you can ger, and pick 


— 


them clean from Leaves and ſtalks, then ſpread out 
your coffin as for your Pippin-rarr, and cover the | 
bortom. with Sugar, then cover the Sugar all over; 
wich.Cherrics, then cover theſe Cherries with 'Sus'ÞF + 
gar, ſome ſticks of Cinamon, and a..few , Cloves yÞ: * 
rhen'llay. in-more. Cherries, Sugar, Cinamon andi#+; 
Gloves, rill the coffin be filled up, then cover in. 
 ar:$bake 1t in. all points as-the Codling, and Pippin'Fe-;; 
Tarts, and ſo-ſerve it. In the (ame manner yolly W. 
.m3y.-- make Tarts of Gooſeberries, Strawberries pſ8; « 
Rz1bcrries, Bilberrics, or any other Berry » hatſo-Þc"! 


.£veCr. 3-3” 4 & 
131. To make a Mince-Pye. 


Taken Leg of Mutton,or-a neats-Tongue,and pare þ-:: 
boyl ir well, the Mutton: being cut from -the bone, $.5- 
ut to it three pound of rhe beſt Murton-Sua ey 


then | 

ſhred very {mall ; then ſpread 1t abroad, and fcaſolf#:' 

- -ewich Salt, Cloves and Mace, then pur in good} &-. 

'-.* ftore..of Currans, great Raifins and Pruans clean] *:' 

waſhcd:and. picked, a few Dates ſliced,” and (ome| =P 

Dxange- peels ſliced ; then being all well” mix rovgeet® 
{8 ba ' geriege 


oY 


*%. 


1 gether; it wor Tan, or- -many- ae 7a I 
"Tobake# em; and'When they are ſerved.up open 2} 
\ rhe Lids, ard ſtrew ſtore of Sugar on the Top ofthe .; 

Meat, and-vpon the Lid. 4 
W-<- 132. To make « Caluts-Foot-Pye. £ A 
-F ;  Boyl your Calyes-Fect very well, and:rhen ;pick F 
-F . all:th* meat from the: bones, when ir is cold fhred 7 
Ic. as ſmall as you can; and (cafon i it with Cloves and 
" mace;'and pur'in' good fiore of Currans, 'Raiſins 
and Prians, theht pur ir into the coffin with--good 
ſtore of ſweet butrer, then break in whole ſticks of 
.Ciaamon, and a Nutmeg fliced; and ſeaſon-it with 
Salc, then cloſe up rhe coffin, and only leave a vent- 
hole, pur. in ſome Liquor made of :Verjuice, - Sugar, 
Cinamen, and butter boyled: rogether,  aad fo ſerve - 
It, 


C59 


133: ' To'mabe 4 Tanſ. 
k& | Take a certain number 'of Kyps, according to 
.. the bigne('of your 'Frying-pan, and break them 
2 |--intoa Diſh, taking away the white of: every third 2 
" *Epgg, then with a ſpoon take” away the little' white - 
': -Chicken-knots char ſlick upon the Yolks, therr with - - 
a lirrle 'creami' heat them very well ragether, then 
of | jake of green Wheat blades, Violer leaves, - Straw - 
4 .'berry leaves, 'Spinage and Succory. of: each alike 
F.. quantity,” and a few Walnur-Trec-Buds ;: chop, and + 
; of bearail theſe. very well, and then ſtrain our the . - 
Juice ;' mix ir-chen” wich a little more. cream, pur - + 
T. t6'ir rhe Epps, and fir all. well rogerher 3-rhun pur 2 
F +in'a few, crumbs of 'fine grared bread, Citfkmon,  _ 2? 
| -Nurmeg and'Salr, then pur ſome ſweer burter - \nto 
4... a Frying-pan; and as ſoon as ir. is melcea pur inthe 
- Tanſey, and fry jr brown without burning, and with 
+; diſh rurn ir ti che pan as vccafion ſhal ſerve, firew 
of | +: good ſtore of Sugar on ic, and ſerve it ups. © 
od | ©: _ ' 134. To ftew a Pike." ; 
an | 6: Afcer your Pike is dreſt and opened in the back, 
+ ane 12id flat; ashfir were to Fry, then-lay it ima 
to [charge Diſh, put to ir-\Whire-wine to'cover it,” ſer+ it 
hey a2: "+" 0 


_ 


\ >. 
_, > 


| 264 TI 
| > -onthe coals, and fct-ir boyl | 
'  'eake jt off, then pur to #& ;Currans, Sugar, Clnar 


p $ y 
Ly 


-mon, | Bar berrics,: as. many  Pruans ag, wall Garniſh 
the Diſh, then cover it clote with anather Dilh, and. 


| j ler ir ſtew rill che Fruirbe:ſofr, andthe Pixe enough, 


then pu ro it a good piece of ſweer: butrer; with | | 
er rake up the $iſh, and ly icinadjſh | 


Joich fippetrs, then raks a, couple, of. Y olks, of Fg 

-only, and bearthem together well, with a ſpoonfy] 
"of cream-and as ſoon as the: Pike 4s raken, -Qur, [nut 
"je into the broath, and ſtir ir exccedingly. ra keep 
it from curdling, then., pour the broath upon the 
Pike, and trim the ſides. of the. Diſh with ſugar, 
.pruavs and barberries, with flices of Oranges and 
Aemons,.and fo ferve it uP«.. 7 8 __ 

- 135. To Roaft Ver.iſon. 


If, you will Roaſt - ariy: Veniion, after you have 


-waſhed ir,” and cleanſed all the blood from -ix, Joo 
de 


"muſt ftick ir with" cloves all over on che our-ſide, 
andif ir-be lean, lard jt ether wah Murron,. ar 


. Pork-Jard,, bur Muton 1 beſt, then (pit ir, and | 
Fre, then rake. Vinegar, |. 
:cxums of Bread; .and fone of che Gravy: thar comes | 
Fromthe Veniſon, -and boyl them well.i6 a, Diſh, | 
'" then ſeafon ic with Snar, claamon, Ginger, and | 
Salr, and ſerve the Venian upon the ſauce when it 'Þ- 


Roaſt it by a Soaking 


' 45 Roaſted enough. / \x- 
136. To Roaſt a piece of Freſh Stuygion, 


Scopyour Sturgion with cloves, .chen ſpit it, and | ? 4 
> NOIR. x continually, | 
which will rake away the hardneſs; when ic isenough, Þ 


Jet ir Roaſt very leaſurcly, baſt 


*thrownupon it. 


ſerve jc upon the Veniſan fauce 3 with {alt only 
137. To boy! a Gurntt 9r Ee2ch. | 


Joynt ir open. mn the back, and truſs jc. round 3 
then waſh it clean, andvoyl it in water and Salr, 
- with a Bunch of ſvcer herbs 3 then rake it 'up; into 
2 large Diſh, and pour into. it; Verjuice, Nutmeg, 


© Firſt draw your Fiſh, and then either (plitit, or 


« : "7 _ 
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|. on «je Be and underneath them, - currans, 


_ Sugar, 


165 | 


Better wrt Peppe 
rhicken i with the Volts of Eggs, then remove ie 
hor Into anorher diſh; and gatnich it with flices of: 


Oranges and Lemons, Barberries, Pruans and Su-- 
| - gar, and (o ſerve it-vp. " Pp 


k4 


138; To:wabe « Cary Pt. 


Aﬀee 100 thr drawn als wail's, and fralded 6: ' 7 


fait hieps Carp} ſeafowir'whth, pepper, ſalt and. mur-- 
"meg, md then pariv into acoffia, ' with 


of fweet 'Bilrree, and then” caſt on Raifins of the 


' Kh, rhe jie& of Lemens;'und'ſome ſlices of orange- 
peek; and then fprmkimg on a li:tle vinegar, . cloſe 


t up, and baſk#lt, 
139: 'To nakbsf 2 Chicken Pye. 
A frets ou havei! Truft 'your chickens, then break . 
thieir -Lehvahd Preaft bones, nd raiſe your cruft- 
the Beſt Paſte) lay them ina coffin, rOge= - 
thee, withrhelr Bodies-fult of Butter, then: lay up- 
rear 
Raiſins, Preiehs, cinzmon, Sugar, whole ks and / 
whole Mace and Salt ; rhen cover all with - 
good ſtore bf burter, and'ſovake ir; clhien - pour in- - 
to ft white-wine, 'roſe-warer, fugar, cinamon, and: 
Vinegar mixtrogerher, with the Yolks of two org; 
Pypebenen amongſt jt,, and fo ſerve it. 
' F40. To mikt Alnond- water. 
- Take blanched Almonds beaten m a Mortar ve- 


Þ ry fmalf, porting in now andthen one fpoonful” of / 
# crezm to keep them from oyling : 
# rmwch cream as you pleaſe with your beaten- Al 
monds, together with a blade of Mace, and ſeaſon: - 


then boyl as - 


it with Sugar, then ſirain it; and tir ir vilb ir be al- 
moſt cold, and then ter it ftand- till} you-ſerve/1t, . 


and their Garritfh your d1fh with fine [agar (erapod. 


thereon. 
© 141. To Wake an Almond Pudding 
Take two pound of blanched Almonds, and 
beat them fma!l_ pur thereto ſome Roſe-water and 
Amber greece ofren nog ay. Fu - beat. m_ 


fre iv hack flewed a linle,.. * 
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then. ſeaſon ir with- Nurmeg and fugar;' 'ahd- mix? 
rhem with grated bread, beef-ſuer, 'and two. Eggs, 
. andſoputirin oa diſh, rying actoath round abour, 
' * #nd lo boylit. | | 


142. To make Water-gr uel. 


Toke a pottle of water, 4 handful - of great Oat-, . 'Þ 


meal pickc and bear-ina Mortar, pur jt in boyling | 
when. iris half enough, Ppurt:to it . ewo handfuls of 
' _ Currans waſhed, a  Faggot or;:two of tweer Herbs, 
' fanr or five blades of large Mace, anda little ſliced 
* NMNurmeg, let a Grain of Muſk-be infoſed a while in 
It, when it is enough, ſeaſon ir with ſugar and roſe- 
water, and put to it alircle drawn butter, 
_-.  143- To flew Sauſages. 2 
| Boyl them a lictle in fair-water-and- ſalt, and: for 
ſzuce, boyl ſame currans-alone 4; when they be al- 
 :moſi.cender, pour our the warer. from-them, . and 
--  purro them 2 little Whire-wine, Butter and Sugar, 
and fo ſerve it. , | 3 rs 
2s OP 144. To makt 4 Rave Fricacite 
Take young Rabbits, young: chickens; -or a rack 
of Lamb, being cut one Rib from another, and par- 


/ . boyl either:of theſe well in a Frying-pan- with alir-. | 
Ye water and(ſakr, then pour the water and-falt from 


it, and fry it with ſweet butter, and make ſayce 
with three yolks of Kggs beaten wel}, with fix | 
ſpooyfuls ' of verjuice, and a Intle ſhred Parſley, | 
with ſome ſliced Nurmeg, and ſcalded:gooſeberries, . 


”. "when is fryed, pour 1n the -ſance .all over the 


Mear, and fo-ler-it thicken a little in the pan; then, Þ 


layic io a diſh withthe' ſauce, and ſerveit. ,- _.... 
| 145, To mgkt an Oatmeal pudding,  - 
.| Take a pint of Milk, and- put to ca pint of 
large, or midling Oarmel, ler jr ſtand on the Fire. 
rill tc be ſcalding Hor, then ler it ſtand by and ſoak. 
abour half an hovr, -then pick a few ſweer Herbs, 
and ſhred-them, and-pur tm half a pound of cur-: 
rans, and half a pound of ſuet, and about two: 

ſpoonfals of ſugar and three or four eggs ; theſe 
: put 


Conroe 17 
TP EW by. ett, an b-4 he] 
Ly pr into@bag; *and boyled, do make'-a very good* - 

, *. 145. To- make a: Almond-tarte-- _ 
' Raiſe an-excellent good- Paſte with fix corners + 

an-Tnch deep, then rake ſame blanched Almonds 
| very. finely bearen with Roſe-water,: take a pound . > 
 F of Sugar to a pound of Almonds, ſome: grated-; * 
Nurineg, 4.lictle Cream, with. ftrain'd Spinage; as 
much as will colour the Almonds green, ſo bake t 
with a gentle hear in'an Oven nor ſhurting-rhe door, _ - 
draw it, and ſtick ir with Candied Orange, Citron, , 2 
and-put in red and white Muſcadine. -- 
147. To boyl Pigeons with Rice. - SY 
| Boyl your Pjzgeons in Mutton-broath, putting : 
ſveer herbs in-their bellies, rhen rake a litrle- Rice, 
and boyl ic. in Cream with a lictle whole Mace, ſea-': 7 
fon ir with ſugar, lay it thick on their Breaſts,wring+ - * 
| ing alſo the juice of a Lemon upon them, and ſo-+ Þ 
ferve them. £4 
| 148. To barrel up Oiflers, © _ 2 

Open your Gyſters, rake the Liquor: from them,” _? 
Fa it; with a_ reaſonable quanriry of- the: beſt 
Whire-wine Vinegar, with a'lictle +. Salt and Pep--** 
per 3 -then put the Oyſters into a ſmall Barrel, and ' 
fill chem up/wich this Pickle, 'and this well keep - «/ 
them fix months ſweet and good, and with their na-+: 
tural caſte. | | DE 
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- ©: 149. Tomabe a Cowſlip-tart. Eabets 
Take © the blofſoms of a Gallon of *Cowſlips , + 
mince them exceeding ſmall, and beat. them in a 
. Morrar, put to them a handful 'or ewoof grated -  * 
Naple-Biſker, and abour a pint and a half of Gream, .** 
boyl them alirtle on rhe Fire,” then take -them off, 7 
and beat in cight eggs with a litle Cream; if-ir do -.* 
not thicken, gone on the Fire till ir doth gently,” : 2? 
but' take heed ir cardles nor, ſeaſon ir-with- Sugar, + - 
Roſewater, and a lictle falrz Bake it ina 'dith, or ---- ? 
lictle open Tarrs; ic is beſt to ler your Cream he - 
cold befere you ſtir in the Eggs. | £ 
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:* 7 $0, To babt a Calves Head to be Eaten 


-- out all the'bones on both fides, and feafon\ ir with 
the aforeſaid feafoning, and Lard it with Bacop, 


.. Chrificd butrer. 
| 15H. To make Pear-puddings. KAT 
Take 2 cold capon, or haff Roaſted, . which is 
much berrer, then rake fuer fhred very ſmal}, che 
* , MearandSuer rogerher, with half as nwch grated 
bread, -rwo ſpoonfuls of flower, Nurmegs, cloves 
- and mace, lugar as muctr as you pleafe, half a 
> of cur:ans, che yolks of rwo cgps, and the white 
 ofonc, 2ndas mach cream as will make” it up jnto 


of a-cloye. | | 
I 52. To make 4 Hotch-por. 


ron, a knuckle of Veal, # good Cullender of Por- 
herds, halfminced carrots, onions avd 'eabbage & 
+ Jirtle —— boyl all rhefe togerher untill they be ve- 
E ry Gick. | | r 

153. To mabe atart of Medlars. 


ond” ſet bim apon a  Chafing-diſh of Coals, feaſon 


 ewſ{ugar, andſerve it. 
$4. To make a Lemon-Caudle. 

Take a pint of White-wine, and a pint of wa- 
ter, and Jer ic boy], pur ro it half a Manchet cur 
ds thin and ſmall as you can, pur I in with fome 
large Mace,” then bear the yoſks of two eggs to 


- zen Lemmons, and ſeaſon it with Sugar and Rofe- 
|. Were | | I55- 


> 
Pe.” - 


You muſt half boyl a fair Calves head, then rake. 


2nd'2lictle Lemon-peel ; rhen having 2 coffin large | 

enovgh, not very high, nor very thick, bur make | 
- ir'four-{quare, lay on ſome ſheers of Lard on the'rop, 

a* 4 hurrer, when it is hak'd and cold, fil ir with 


” a Aiff Paſte; Then make it up in Faſhion of a 
{” Pear, a ftick ofcinamon for the ſtalk, and the head --_ 


_ 
aa an tons & tot © tones. aft un awe a oo ds 


Take apiece of Brisket of Beef, a piece of Mut- - 


- Take Mcedlars that are rorren, then ſcrape them, - 


tem wirh the Yolks of- eggs, ſupar, cinnamon and ' 
oper; fer jr boy]. well, and lay tt on pafte, fcrape - 


; thicken ir, -rhen fqueeze in the juice of half a *do- 
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+... 155. Teomakpay Irilian Padding.” _  -- 
| "© Take fine Mancher. and cut it-jn (mall pieces - 
tike Dice, then- pur to ir half a pound of Beef-+ 
-(uer minced fmall,” Roifins of the Sup, Cloves, - 
+ Mace, Dates mineed, Sugar, Marrow, Roſe-wazer, 
| Epps and Cream, mingle all- theſe rogether, pur - 
them in a-butter'd diſh, in leſs then an hour it will - 
be well baked, when 1ts enough,- ſcrape on Sugar : 
and ferve irup. -"Þ | 
135. To mak? a 'Rare Pudding to be Baked * 
Th of boyled. + 6 Ny | 
| Beat a poynd of Almonds as fmall as poffibly, - 
prt to thera ſome Roſe-water and+ Cream ' as oft''as 
you beat-rhem; then take one- pound: of Beef-ſyet : 
finely minced with five yolks of Eggs, and put wvo + + 
or three whites, make 1t as thin as Batter for Frit- - 
+ ters, mixing ir with fweer thick cream, ſeaſoning * 
ir with beaten Mace, Sugar and Salr, then ſer '1t* 
' Imtothe Oven in a Pewter difh,. and when you draw - 
| ir forth, ſirew ſome. Svgar on the top of your Pud- - 
| ding, andGarnifh your &ifh with Sugar, and ſerve. 
-ft always firft ro the Table. e. . 
| . 157. Tomakbe a Gooſeberry Cuflard.' _— 
When you have-car off the ſticks and eyes 'of © = 
:F your Gooſeberries, and waſh'd rhem, then boy] *. 2} 
'F them m water till they will break in a ſpoon, .then +. 
 *Þ ftrain them, and bear halt a dozen Egos, and flir - 
2F tem rogether upon a Chafing-difh of, coals wich +. 
F ſome Roſe-water, then fwecren it very well with (u-* 
# g:r, and always ferve it cold. 
© TI 58. To make a Fricacit of Rabbits. | 
-- Cur your -Rabbirs tn ſma}l pieces, and qminee a * 
"handful of Thyme, and Parſley rogecher, and ſea- - 
| - fon your Rabbirs with a Nurheg, Pepper and Salt; © 
+ then take two Eggs and Verjuice beaten together, -, 
-then throw it Jn the pag, flick it, and difh ir up in + 


| fppers. 
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| Quince, and -the pulp. of two or three p1»pms, . 
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7 I 59. To make Cracbnels. | 

Take 5 of 6 pints of the fineſt Wheat flower you 
ean ger, ro-which purin a ſpoonful, and nor more 
of good Yeaſt; then mingle. jir_well with Butter, 

. Cream and: Roſe-water, and Sugar finely bearen, þ 
and working ir well into paſte, make ic into whar 'F | 
form you pleaſe and bake it. =: 153., 

160. To make Pancakes. 

Put eight Eggs to two euarts of Flower caſting 
by four whires, ſeaſon it with Cinamon, Nutmeg, 
Ginger, Cloves, Mace and Salt, then make it up in- 
to a ſtrong Batter with Milk, bear ir-well rogether, | 
and putin half-a pint of Sack, make ir fo thin'that | : 
it way run in your pan how you pleaſe, put your | : 

an on the fire with a. little butrer, or ſuer, when | : 
r/1s very hot, take a cloath and wipe. ir out, ſo }- - 
make your pan very clean, rhen pur in your Batter, J. . 
and run 1c very thin, ſupply it with litrle birs of F-/ 
Butter, and fo roſs it often, and bake it criſp and | 


161. To mabe a Junket. 
Take Ewes, or Goats: Milk, or for want of thefe 
* 'Cows-Milk, and pur ir over the Fire to warm, then 
Pur in aliccle Runner, then pour it out into a diſh, |' 
and let it cool, then firew on ſome Cinamon and Þ. 4 
Sugar, and take ſome of your cream and lay on ir, | 
icrape cn ſugar and ſerve ir. + 
162. To make Excellent Martow-Spinage- 
SH "FR Pafſizes. | = 
" Take Spinage and. chop ir alirtle, then'boyl it till Þ Tt 
"xt be-tender 3 then make the beſt rich hight cruſt 'Þ + 
you can, and roul it out, and put a lirtle of your | 
Spinage into it, and Currans, and Sugar, and -ſtore 
- of lumps of Marrow 3Sclap the Paſte oyer this ro 
make liccle Paſties deep within, and fry them with 
Clarified butter. | Vs 
163. To nake 2 Pint-4pple-Tart. 
Beat two handfuls of , Pinz-Applcs, with a prick'd 


j dg 


when 8 


F Cooks Quide. x91 
 F. whenthey are well beaten, \put to them half a pine. *'/ 
u | of Cream, alittle *Roſe-warter, the yolks of fix Eggs, -. 4 
e. | -- with a handful of ſugar, if it be thick, add a little . 
r, | . More Cream to ir, ſo haying your thin low coffins 
_ for-1c dryed, fill chem up, and btke them ; you may 
F ; garniſh them wich Orangado, or Lozenges of Su-.. 
" gar plate, or whar elſe you pleaſe. Nh 
| 15 4. To dry Neats tongues. A 
g | 5: Take Bay-ſalr beaten very fine, and Salr-petre- - 


p, of each alike, and rub over your Tongues very well © } 
- | - with that, and cover all over with it, - and as ic 3 
r, | walts pur on more, _— they are” very- hard 

it | and ſiiff they are enough, rthen-roul them in Bran, . 


r | :2nd dry them before a ſoft Fire, and before you - 
n | :boyl them, ler them lye one night in. Pump-water, : .-- * 
. -and-boyl chem in the ſame water. - --_ 
_... I65. To'ſtew Birds the Lady Butlers way. ©: 
*.) Take ſmall Birds, pick them, and cur off their + 
|} Legs, fry: them in ſweet, burrer,. lay. them in. a - 
' cloath to dry up the butter, then take Oyſters and * 
. mince them, and pur-them 1n a diſh, pur to. them + 
-White-wine and Cinamon, put -in the Birds:.with - +3 
| +Cloves, Mace and Pepper ; lct-all cheſe ſtew toge- — 2} 
ther covered till they be enotgh, then, pur znro.ge = i 
-þ fome Sugar, and ſome toaſted Mancher,.'and-pur: 1t = 2 
$ inthe Diſh, and fo ſerve jt up tothe Table. .. ; 7 
| 166, To make a ſweet 7ye with Lamb-ſtones, >... 
| and Sweetbreads ana: ſugar.- . 

+ Slit the Lamb-ſtones in the middle, -and ſkin + -: 
$ them, waſh the Sxcer-brea is, both of Veal .and 7 © 
F 4Tamb, and wipe them very dry ; take the: Lambs = 7 
Liver, and ſhred ir very ſmall, take the Udder ;of © 3 
| #Leg of Veal and lice ir, ſeaſon all with. a. little”: - / +7 
-Salr,- Nutmeg, - Mace and Cloves bearen, -and..ſome-.- 
whole [Pepper then ſhred rwo- or three-pippins,”- . 
] and Candyed' Lemon: and. Orange -peel, .half.a do- - 
'zen Dares ſliced, with Currans, white Sugay, 4 few -- 
i {| Carraway-ſecd', a quarter-of a pint of 'Yerjuice,” , 2 
| -and as much Roſe-water, 4 couple of cggs.3 Trout 1 
; | DPI 1 
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bp-aft theſe rogether in” linle puddings, er batls” - ] 
p' ail thee tg | gs F.] 
© made green with the juice of "| rome and: lay' a , 


— 


Padding, then a Sweer-bread, them a Lamb-ſtone, 


ill you have filled up the Pye, aqd coverthem with 


Dates, aud fhced Cirron and Lemon. When. it is 


drawn, take two or three yolks of Eges, bear them, | 
\, and put to them'a little ' freſh butter, Whire-wine | 


and Sugar, and pour rmto the Tunnel, ſcrape ſome 
loaf-ſagar upon the Lid, and fo (ſerve it. - P 
SES 167. To Roaſt Edls. 
Whetrt they areflea#'d, car them to picces, abonr 


three or four Inthes long, dry them; and pur them 


ima a' diſh, mimce a little Thyme, rwo Onions, -a 
pe of Lemon-peel, a litrle pepper beaten ſmall, 
armeg. Mace and Salt, when 1s js cut exceeding 


ſmall, ſtrew jc on the Eels, with the Yolks of two 
.or three Egps, evhien having a fmall Spir (or elſe a 


couple of ſquzre Nicks made for that purpoſe ) 'ſpir 
through the Eels croſs-ways, and put a Bay-leaf bt- 
tween every piece o'Eel, and tying the flicks on 


2 fpir'fer them Roaft ; you need nor rurn them con- - 


ſtzntly, but Tet them ſtand ill rhey hiſs, or are 


brown, and fodo them on the other: fide, and: piir 
*#ie Diſh (in which the Eel was with the feafoning) - 
underneath co fave the Gravy, bafte it over with: 


ſweer burrer. The Srmce muſt be a little Claret- 


wine, fone" minced Oyfters with their- Liquor, a Þ 
_ grated ' Nutmeg, and''an Onion, with ſweet butter, 
und fo ferve it. | x: F 


* 


168. To boyl Cocks by Larks. -/ 


Boyl them with the Gurs in them in ſtrong broath, 
'or fair warer, and-three or- four whole. Onions, Þ 


firge mace and falr, 'the Cocks bejng boyled, make 


fauce with: ſome thin ſlices of mancher, or graced | | 
bread in znorher Pipkin, and ſome of the broath- Þ 
"where the Fowl or the Cocks boy!, then pac ro-ite. || 
ſome burrer, and<he Guts andq Liver minced, then 
"take ſome yolks of eggs difo'ved with *Viacgar,” 
/ and fone grated Nutmeg, put it to the. other in- 
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edicnts, ſtir them rogecher, and -Difh-the Fowl 


4 hac ſippers, pour on the ſauce with ' ſame lliced 
' Lemon, Grapes or Barberrics, and run it oycr with. 


beaten burrer. 5 
169. To brey! Oyſters. 


F Take the biggeit Oyſters you can ger, then take 
Þ 2-little minced - Thyme, © grated Nutmeg , . grated 
' bread, anda lictle ſale, pur this ta the: Oyſters, then. 


get ſome of the largeſt borrom-ſhells, and. place 
them on the Grid-Iron, and put wo or three Oy- 
ſters. in each ſhell, rhen pur ſome burrep to: them, 
and. let them ſimper on the Fire till p + Liquor 
bubbles low, ſupplying ic ſtjll with butter, when 


they are criſp, feed chem with White-wine, and 


a- little of their own Liquor, , wich. a little grated 
Bread, -Nutmmeg and _—_—_ Thyme, pur as much 
only as to reliſh tr, to let it boy up again, then add 


” ſome drawn burtrer to thicken them , and Diſh 
them. 


| / 
| 170. To Pickls Oyfiers. - 
Take a quart of the largeſt great Oyſters wich 
the Liquor, waſh them clean, and wipe them, add 
to them a. pint of fair water, and half a pine of 
Whire-wine Vinegar, half an ounce of whole Pcp- 


-: per, an handful of Salr, a quarter of an Oungg. of 
large Mace, wich the Liquor of the Oyſters ſtrain- 
; cd ; pur all. together in a Pipkin over a ſoft Fire, - 
' ler them ſimper together 'a quarter of an; hour ; 
$ when the Oyſters are enough rake rhem up, and” - 
F pur them into a little fair water and Vinegar till - -: 
FE... they be cold ; ler rhe Pickie boyl a quarter of an 
+ hour after the Oyſlers are taken up ; borh being  - 
| - cold, pur them up rogerher : When you uſe them, - - 
"| © Garniſh the diſh with Barberries and Lemon, "and 
4 a little of rhe Mace and Pepper, and pour in ſome 
.- of che:Pickle.. | 


171. To matt Engliſh Pattage: 


y | Make it with Beef, Mutton and Veal, utring 
| in ſome Oatmea), -avd- good Por-herbs, as Parſley,” 
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- Sorrel, Violer-leaves, and a very little Thyme - and } | 
(weert Marjorgm, ſcarce to be taſted,” and fome | - 
Marygold leaves at [aft ; you may begin-to boyl'ir | 4 
over Night, and let it ſtand_ warm all night, "and Þ- !s 
-make an end of boyling it next morning 3 It 1s good 
ro put into the por at firſt twenty or-,thirty Corns | : 
of whole Pepper. —- 577 32267 i 
G 172. To ſfiew Beef. ; 
_ Take very good Beef and lice it very thin, beat 
It with the back of a knife, put to it the Gravy of 
ſome Mear, and ſome Wine, and ſtrong broath, | 
{weer Herbs 2 quantity 3 ler it ſtew till jr be very 
render, ſeaſon it to your liking, and varniſh your 
Diſh with Mary-gold Flowers, or Barberries. 
- 173. To make excellent Minced-Pyes. - + * 
Parboyl Nears-Torgues, then peel and haſh | 4 
them with as much as they weigh of Beef-ſuer and þ ' 
| 
( 


i Fe 
w_ a + G64 tn a . a 


"ſtoned Raifins, and picket Currans 3 chop al} ex- .þ 
ceeding ſmall, tharit be like Pap 3 employ therem }F 

at leaſt an hour more than ordinarily 1s uſed, then 
mingle a very lictle Sugar with them, and a little 
Wine, and thruſt.in up and down, ſome thin fh- 

ces of green Candyed. Citron-peel ; and put this 

ino Coffins of fine light, well reared cruſt ; half |. * 

an#hours baking. will be enough : If you ſirewa | #5 

_ Cartaway-Comfics off the top it will not be a- } 

"mils. | ” 

.- . 174+ To Pickle Roa3-Beef, Chine, or Surloin. -' * | * 

Stuff any of the aforeſaid Beef with Periny- | 

royal, or other ſweet Herbs, or Parſley minced |. ! 

< ſmall, and ſore $alr, prick in here and there a few _Þ | 

\ © Whole Cloves, and Roaſt jr; then rake Clarer-wjnez; F # 

Wine-Vinegar, whole Pepper, Rofemary, Bays, t 

and Thyme bound up cloſe 'm a bundle and-boyled . $ 4 

in ſome Clarer-wine, and Wine- Vinegar 3; make | 

the pickle, and pur ſome Salt to 1t, and pack it up | 

in a barrel rhat will bur juſt hold ir, put the pickle” F< 

toit, cloſe it on the Head, and Keep it for your uſe. 
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bis ned 1.75. Toms 24 double Tart. 
-; - Pe-l Codlings, cenderly boyled, cut them jn halves, . . 
- and fill your. Tart z pur into-it a quarter of-a-hun-  - 


 ;dred of: Codlings, a pound and balt of ſugar, a few 


[Cloves, .and a _liccle Cinamon, cloſe up the Cyffia 


F -avd bake ir. , When it comes our, cut off the lid, 
F and having a lid cut in flowers ready, lay it on. and +? 
Garniſh ir with Preſerves of Damſons, Raſpberries, _ 


-Apricors and Cherries, - and place a preſerved. 
Quince inthe middle, and ftrew it with Sugar-bis- 


176. To make a Warden or Pear-pye, _ 
Bake your Wardens, or Pears in an Oven with 

a lictle water, and good quantity of Sugar, let 

your pot be covered with a piece of Dough, let 


- them nor be fully baked for a quarter of an hour, 


when they are cold make a high. Coffin, . and pur 


| them in whole, adding to them fome Cloves, whole 
- Cinamon, - Sugar, wich ſome of the Liquor they 


were baked in, ſo bake it. 
1177. To Bake a Pig Court-Faſhion, 
Flea a ſmall young Pig, cut 1t 1n quarrers, or in 


- ſmaller pieces, ſeaſon ir wich Pepper, Ginger and 
: Salt, lay ic into a fit coffin, ſtrip and mince ſmall 


$ a handful of parſley, fix ſprigs of Winter-ſavoury, 


ſtrew it on the Mear -in the pye, and fſtrew upon 


| "That the yolks of three or four hard Eggs minced, 


- and lay upon them five cr fix biades of Mace, a 

# handful of Cluſters of Barberries, a handful of cur- 

# rans well waſhr and pickr, a little Sugar, half a 

7 pound of ſ(weer butter, or more ; cloſe your pye, 


and ſer it in an Oven as hor as for Mancher, and in 


f three hours it wil be well baked, ; draw it forth, 
- and put in half a pound of Sugar, being warmed 


- ypon the Fire, pour it all over the Meat, _ and 'pur 


a the pye-lid again, ſcrape on Sugar, and ſerve ir 


hor to the Table. ; 


178. To 
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178. To make a Pudding of Hogs Liver, _ © fr: 

Boyl. your Liver and. grate It, -put to it more*Jncs 
prared bread then Liver, with as' much'fine flower | 
as cf either, put twelve Eggs ro the valne ofa! | 
Gallon'of this mixture, with about two pound of ute 
Beef-ſuer minced ſmall, and a. pound and. half" of. 
Currans , half a.quarter of a pint of Roſe-warerg TP 1 
a good quantiry of Cloves and Mace, Nyrmeg, oor 
Cinamon and Girger, all' minced very ſmall, mn" 
all rhefe wich ſweet Milk and Cream, and'ler i be ** 
no "thicker then Fritter-barrer, to, fill your Hops- © 
outs, you make it with the Maw. fic ro be earen hot *Þ# 
at Table ; 1a your knitting cr tying the Gurs,' you 14 


—- 


muft remember to give them three or four Tncheg"PÞ8 
ſcope : In your purring them into boyling-water;-'*ſ 
you muſt havdle them round te bring the meat "20 
equal ro all parts of rhe Gur 3 they will ask. av0:c- 
half an hours boyling, the bozling muſt be ſober, Þ. 
if the Wind riſe in them, you muſt be ready to. Þ 
prick them, or elle they will flye; and burft in. *F 
Pleces. : | | Wy 
179. Olives of Beef Stewed and Roafled. 
Take a'Buttock of Beef, and cut fome of it inzo«vI08; 
Thin ſlices as broad as your hand, then hack rherm:Þre 
with the back'of a knife, Lard rhem with" ſmall: M1 
Lard, and ſeaſon them with pepper, falt and nut- | 
meg ; then make a farſing with ſome [ſweet Hyrbs; + IR 
Thyme, Onlons, the yolks of hard Eggs,' Beef. > 
ſner or Lard, al 'mincei, fome Salr, Barherfies, ur 
Grapes or Gooſeberrics; feafon jt with the former**J{ 
Spices lightly, and work tt up rogether 5 then lay" 
it ot. the ſlices, and rovl chem np round, with for&- au 
Cau! of Vegl,, Beef,” or Nutron, bake them in a "Pe 
Diſh 18 the Oven, or Roafi them 3 then pur ther- 
in-a Pipkin wich ſome butter and Siffron, ornone 3 | ff 
blow *off the Far from the Gravy, and put fe tg? t it 
chem, with ſome Ariichoaks, Potatoes; Skirters***Þ 
blanched, being firſt Doyled, a little Claret-wine, 4 
- and ferve them on fippets, with fome ſheed 
OS orange, }F- 
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; 180. To Wgbe age »n-Barley-Poſſet. 
{ - | Putrwo quarts a, Milk ro half a ob. of French- 
agtortey, boy! ir ſmall rill it js enough ; when the 
Milk-15 almoſt boyled' away, put to ir three: pints 
:; Tot good Crezm, let it boy} rogerher a quarter of an 
-0Þovr 3. chen-ſweeren Ir, and pur 1n Mace and Cins- 
7Jmon 10 the beginning 'when you firſt pur in your; 
"Jean, when.you have done fo,” take Whire-wine 

por, or Sack and White-wite together of eacth 
: lf a pint, ſweeren it as you love it with Sugars 
..ogfour 1m all rhe Crean, but leave your Barley be- 
11nd 1n the ſkillet 3 rhis will make an excellent 
;oqgpoſſer, nothing cfe.bur a render curd; to the bot- 
00m 3 ler it ſtand on the coals half a quarter. of at 
| = 181. To bake Chucks of Yeal. 
 Þ Parboyl rwo ponnd of the lean Fleſh of a Le 
it Veal, mince ir as ſmall as grated bread, with 
Four pound of Beef-Suerz then feaſon it with bis- 
"Per, Dates and Carrawayes, and fame Roſcwater, 
-3Jgar, Raiſins of the ſun; and currans, cloves, mace, 
- uormegs , and cmamon, mingle them altogerher, 
- Pl your pyes, and bake them. 
= 182 How to fiew a Mallard. | 
+ F Roaſt your Mallard half enough, then take it up 
20d cur it-in little pieces, then pur ir into a Diſh 
ch the Gravy, and a piece of freſh butter, and 
1Fhandful of parfley chopt ſmall, with two or rhree 
trons, and a Cabbage-Letruce, ler them ſtew one 
ur, chen feaſon it with pepper and faſt, and a 
- {Me Verjuice, and fo ſerye it. 
92 Ho 123. To ſtew a Rabbit. ; 
| Half Roaſt it, then cake ir cff the Spit and cur 
:*F inco lirtle pieces, and pur it into a Diſh with the 
-<avy, and as much Liquor as will coyer ir, then + 
Pic 11 a piece: of frefb butcer, and fome* powder ' 
ad Ginger, pepper and falr, two or three pippins 


minced 
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minced ſmall, let theſe ew, an hour, and diſhcbemÞi 
\upon fippers, and ferve it. - | 46 
184. To meakea Pigearw Pye. - -. . + |; 
.Truſs your Pigeans ro bake, and ſer. them, :and {ihe 
Lard rheone half of them with Bacon, mince.g tþ 
few ('veet herbs and parſlcy with a little Beef-ſuenſhi 
che Yolks of hard Eggs, and an onion or . uwaie 
ſeaſon it with Salt, heaten Pepper, Cloves, Macgi Wher 
and Nutmeg, work it pp with. a piece of buttery fy 
ahd ſtuff the bellies of the Pidzeans, ſeaſon them Ber 
with. Salt and Pepper as before -: Take alſo as many her 
Lambſtones ſeaſoned as before, with ſix Collops 
of Bacon, the Sa:r drawn out, then. make a _rouyd fleas 
Coffin and ' pur ia your. Pidgeons, - and if- you will 
pur in Lambſtones and Sweetbreads, and ſameApi 
richoak- botroms, or other dry Meat to ſoak up the pit 
Juice, becauſe the pyc will be very [weet and full of is 
1t ; then pur a little White-wine beaten up with the ig 
yolk of an Egg, when it comes out of the Oven, ft 
and ſo ſerve it. .; FIT 
185. To few 4a Fillet of Beef the Tralian +/+; wi 
2 . Faſhion, / _ 
Take a Young tender Filler of Beef, . and take 
away all the skins and finews Clean from -1t, put Wit 
jr ſome good White-wine in a bowl, waſh 1t '$ 
cruſh ir well ja the Wine, then ficew upon it a lite 
tle pepper, and as much Salr as will ſeaſon it ; mit. 
gle them very well, and put to it as much Wine Wh, 
will cover it, lay a Trencher upon jt to- keep-/llifth 
down in a cloſe pan with a weight on 1t, and let;Mihe 
| Rfleeptwo Nights and a Day, then take ic out, ani 
. Pur it into a pipkin with ſome good Beef-broahhi 
pur none of the pickle to it, but only Beef-broam,by 
and that ſweer, and not ſalt, cover it cloſe, and-ietÞiv 
ic on: the Embers, then pur to it a few whole Cloyeiily 
and Mace, and let jr ſtew till it be enough, ic wile 
'-” be very tender, and of an Excellent Taſte : Server 
it with the ſame broath as muchas will cover it. ;- $& 
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bem; /.x86. .To-boyl:a Capon. or Chicken with ſeveral « -/ 

q I hc compoſitzons. ... | FS. 
' | You muſt take vff the fkin- whole, but leave on, - 
8 {the Legs, Wings and Head 3\ mince the body with 
$fbme Beef fuer, or Lard,'-pur- to it ſome ſweee _ 
{herbs -minced, and ſeafon it with Cloves, Mace, 
{"yFepp: r, Salt, rwoor three. Eggs, Grapes, . Gooſe- 
i%Fherries , | or -Barberries, birs* of Potaro or Muſh- 
«Kr gromes; in the: winter, with Sugar, Currans and, 
1 FFruans : Fill the ſkin, prick ic up, and firew-ir 
Ry Fherween two Diſhes, with large Mace, and. ſirong 
ops. fibre zth, pieces of Artichoaks, Cardones, or Aſpa- 
yd Fhpus and Marrow, being fincly ftewed, ſerve it on 
Wu c red ſippers, and run ut over with beaten bu-ter,— 
At:Hemon ſliced, and ſcrape on Sugar. ; 
mel: © _* 187. To boyl a Leg of Pork. x 6: M 
U OF BP Cur your: pork into ſlices very ;thin, having firſt 
the Iiken off the ſkinny parr of the Filler,- then hack 
M, Htwiththe back of your Knife, then mince ſome*. 
 !:FThyme and Sage. exceeding ſmall, and mingle-ic 
:14vich- Pepper and Salt, and therewith ſeaſon your 
+} FCollops z, and then lay them on the Grid-Iron ; 
a8 FFhen they are enough, make ſauce for them with 
DRucrer, Vinegar, Muſtard, and Sugar, and ſo ſerve 

Bo | h 


us 


Its 188, To wake a Fricacie of Patridges. 

nM» After you have Fruſſcd your Patridges, Roaſt 
Wm rill chey are almoſt enough, .and chen -cue 
them tro pieces, then having chopped, an Onion 
ery ſmall, fry rhem therewith; then put to chem 
un if a pint of Gravy, . ewo or three Anchovies, a 
white bread grated, ſome drawn butter, and the 
Fo Folks of two or three Eggs beaten up with a hittle 
AHEWhire-wine, let them boyl tilk they come to be 
re Irerty chick, and fo Diſh them up. 

hm "bf 189. To bake Calves-Feet. 

We You muſt ſeafon them with pepper, ſalt and- 
> {currans, and then bake them in a pye, when they - 
'L Fare baked, take the yolks of three or four E885. 
ſi] | 2 
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and beat them with Verjuice, or Vinegar, Sgt, 20 
end grated Nutmeg '; pur'it imo your pye, then go” 
fcrape on Sugar, _ and fo ſerve jr. * * A 
190. To Fry Neats trnguts. © 0006 
Firft boyl chem, and after blanch chem, 2«@&I0* 
then cut chem into thin flices ; ſcalon them wrlnge 
Nutmeg, 'Svgar;,-Cinamon, pur to them \the*Yollhd I 'F 
of raweges ; ant a Lemon cot foto Title fquire JP! 
ieces, then Fry theth in ſpoonfuls with ſweet FÞ-!, 
tter 3, make your ſauce with Whtte-wine,” Sugar, B+: 
and burter, heat it hor, and pour on your tongues, 44 
ſerape ſugar on ir, and ſerve it. - 7:17, 4 _ 


$ji5 


191. To rToast a Hawr. 141 


/ When you Cafe 'your Hare, do'not cat off Ti 
hinder Legs or Ears, bur hack one Leg threogh Ub 
another, and fo.a)fo- cur a hole throvgh one Ex, BY 
ane pur itfhroogh the orher, 28d {6 Roaft ' fm, ; BRO 
make your ſance wich the Ltver of rite Hare boy BY” 
ed, and minced ſmall” with a little Marjoran, $7 

me and Winrer-ſayoury, and the yolks of three | 
or four hard egps, ' with a fictle Bacon and Bet 
fuer, boyl this all up with Water atid Vineg 
ang then grate a [inte Nutmeg, and pot to it forn 
fveer burrer, and a fittte * Sugar; Diſh your Hare, | 
and {crve it. . This may alto ſerve for Rabbits. FF. 
| 192, To roaſt a Shoulder of Mutton with , VF. 
'- Oyters. - \» 
Par-boyl your Oyſters, rhen mince Winter- #8 
favoury, Thyme; 'parfley, and the yolks of five o*, = 
fix hard ERS, hard boyled; add to theſe a Halt: J& 
penny loat of grated bread, and tliree or fout ors 
of Eggs 3 mingle all theſe together wich your hatds, [= 
. when 'yon” have ſpitted your Muttort, make holes Þ= 
In ir #5 big' as you think coavenient ; put in your | 
oyſters, with the other ingredients, about twenty 
five ar. thirty oyſters will be enough, ler it Rog 2 
indifferent Tong, then take the, remainder of 3 | 3. 
' quart of Oyſters, for you muſt have fo many ii aft, '£ 
af put tfeminmo a deep Difh- with Claret-wiric, F 
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#-j1v0.or thxee, onions cut. in halves, and twoorthree 
«a {Eachovies z--pur all chis in the Dripping-pan pnder 
2 Fyour Murton, and (aye your Gravy, - and when, the 
{4 FMear is enough, put your fauce upon the coals, and 
va {pur 40 ir. the yolk of bi hy beacen, grated nutmeg, 

"and (wer butter ; Diſh your Mutron, and pour 1n 

Sour oyſters, ſauce and a upon it, Garniſh your 
4 (g1ih, with Lemons and Earberries. a. \ 
4p" | 139. A Rare broath, 


ay, 


Ss ake a couple. of ,. Cocks, . and but off their 

2 {Wings and Legs, and waſh, them clean, and par- 

? Thoyl chem very well,-cill. chere riſe no (ſcum, then 

#1 {waſh them again is fair water, then pur chem in 
apiicher with a pint of Rheniſh-wine, and ſome _ 
[Rropg broath, as, much as will cover them,, roge- - 
thef with a little Ghina-Roor, an .qunce or, rwo. of 
Harc-horn, with. a few .Cloves,.. Nutmeg,.. Jarge 
Mace, Ginger fhred, arid” whole Pepper,. and a G 
ele Glr 3 fiop up your Pircher..cloie, that no , -: 
Atcam may come eutz boyl the Pircher in a great 2} 
'pot of warer abour fix kours, then pour our the 
broath, and ſtrain ic 1nt@ .a Baſon, and ſqueeze 
Jaco. it the juyce of .cwo. or three Lemons, and (0 
at It ; | p - 
©... ,. 194 To bake Swett-breads. | IJ 
*$.:, Boyl your, Sweetbreads, .and. put to them the. 4 
yolks of wo Eggs new laid, grated Bread, with : 
ame par-boyled Currans, and three or four Dares 
Mm nced; and. when you have ſeaſoned ic lightly with +—- 27 
'IPcpper, Sugar,, Natmeg, and alc pur coir che-juice A 
; LT pw de ele.ragether inro puſt-paſt, - 
Fx: 199 To wel; Pottage of French-Barley. 

- Pick your Barley very. clean from dirt, and duff, 
hen boyl ſome Milk, and put it in while it boyls 
phen ic is hoyled, pur 10 a Jictle Salc,. Sugar, large g 
xce, anda little Creamzand when you have boyl'd * Þ 
ik prexrty thick, -diſh ir, and ſerve it up with Sugar _ 
raped rhereon.. | .. | : 
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| 196. Th boyl a Hanth, of Pekin 2 Ws x 

Firſt ſtuff your Veniſon with a handfvl' of. (oa 
Herbs and Parſley minced with a kile 'Beef+ 
" aud ſome yolks of Eggs boyled hard ; ſeaſon 

'Guffing with Nutmeg, Salt and Ginger, . havi 
| powegred your Hanch; boyl it, afterwards be 

ewo of three Colliflowers in ſtrong © owls 

Hoo to it a licrle Milk, when they are boyled,: p 

them into«a ptpkin, and nut to them drawn been Þ* 
keeping them" warm, then boyl up two or threef 
handfuls of Spinage in the ſame Liquor, ' when thi 
| Is boyled up, pour our part-of Your broath, | 

"put ro ir alittle Vinegar, a Ladle-ful of (weer- 
ter, and a grated Nurmeg, your diſh being ready Be- 
- with ſippers on the bottom, pur the Spinage* round 
_ the fides of 'your Diſh, when the -Venifon-15- bo! 

"ed take 1c vp, and pur it inthe middle of the daſh, 
Jay your Colliflowers over ir, - pour on (ſweer bongr 
-over thar, Garniſh ir with Barberries, and (ome þ 
_ parſſey minced round the brims of the diſh. ++. -* Fin 

197. To make a Florentine of Sweet- breads, Y boy 
at. or Kzaneys.. the 
© Tike three: or four Kidneys, or Sweer-breads ta br 
and when they are par-boyled, mince them -ſmall ;ÞJe 
. feaſon jr with a little Cinamon atid Nutmeg, ſ«eer- ſ* 

en ir with ſugar and a litthe erared bread; wit thei 
Marrow of' rwo or three Marrow-bones in godd 

\big pieces, addro theſe about' a/quarter of 4 pound ÞK 

_ of Almond-paſte, and abour bait a pint of Mail-By 
-£# Sack, two. ſpoonfuls of Roſe-water; *and Nj 

hd! Anergreece, 'of each a'grain; with 2-qui 
of a pigc of Cream, and three or four'Epgs, mi 
together, ahd make irup in 'pufpaſte, then bake? it ;þ 
"In three quarcers of an hour1 It will be Tong”; ©, Ifor 
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198. To fiew a Rump of Bref, - F. : 

Seaſon your Beef with ſome Nutmeg ous;l £$-1 

© rogerther with. fome- Salr and Pepper,” w_—_ [1] 1 in 
AC 


Ve 


BE bony ſide, and lay 1t 10 the-pl - 
; at 5 


1 Wat fide downward, then rake two or three great 
=Þnions, and a bunch of Roſemary ryed' up' toge-* 
© her wich three pints of Elder-VinegatF and three 
aefincs of Water, ſtew all rheſe three or four hours 
oeWocther in a pipkin cloſe covered over a.ſoft Fire; 
Wiſh ir upon fippets, blowing off the Far fromthe 
-Sravy, pur: ſoc of the Gravy to the Beef, and (ſerve 

1 199. To make Pattage of. a Capon. 

Take Bcet and. Mutton, *and-cur it into pleces ; 
ihen boyl a large carthen.por of Wacer, rake our 
alWalf the water, put in your Meat and. «kim it, and 
veSwhen ic boyls ſeaſon it with Pepper and Sale; when 
dI&t-hath boyled about rwo hours, ' and four or fiye . 
miffloves; half an hour .before you rchink it'is.enou 

Tur in your-Herbs, Sorrel, Purflain, Burrage, 'Let- 
{h, Mace and Bugloſs, or green Peaſe, and in.the Win- 

wr Mer, Parſlcy-roors, and white Endive, pour” the 
ie hroath upon light bread toaſted, and ſtew'1s a while 
-* Jin the- diſh covered. If your water conſume in 
# Fboyling, fill it up with water boyling hot. The cſs 
{+ there is of the broath the berter jr 15, "though jr_be 

tir a porringer-full, for then it would'be. as ſtiff as” 
$$JHly when it 1s cold. . 
9”  _ 200. To make a Phe with Pippins, t 
eE Parc your Pippins, and cur our the cores, then 
dEmake your Cotha of cruſt, tike a good haniful of - 

md EOvinces fliced, and lay at the borrom, then Jay 
iÞ-S$your pippins a top,. and. fill the holes where the 
{Gore was taken, our, with Syrup of Quinces, . and 
put into _cyery pippin, 4 piece of Orangado, then 
Pour; on the -to Syrup -of Quinces, then pu in 

Sugar, ;and (o,clo(e-3; up, let ir be very well baked, 

for it will afk "much ſoaking, cſpecially the Quin- 
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a * 201, To boyl Pigeons the Durch way. 

t* Lard and fer your Pidgrons, pur them inro a pip- 
Rin, wich ſomesſtrong broath made, of Kauchles of 
IVca); Mutconznd Beef, let them be doſe covered, 
ke -and 
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and when rhey are, ſcum'd, put. in a. Faggot s - 
ſveer hetbs, a handful of Capers, and, a little largh 
few Raiſins of the Sun minced very 
ſmall, abour'fix Dates. quartered, a piece of bi 
ter,. wich two or three yolks of. hard 'Eggs mince 
with a handful of Grapes, or Barberries, rhen beaiſÞi 
two yol: s of Eggs with Verjuic? and ſome Whireſs- 


bread, a Ladle-full of {weer butrer, and a grated 


Nutmeg, ſerve ir upon ſippets. ' 

- __ - 202, To make Excellent Black-Puddings. n 

' Beat half a ſcore Eggs, the Yolks and Whites t| 

together very well 5 then rake abour a quart offÞþ 
-blood, and as much Cream, when you hay 


ſtirred all chis well togecher, thicken ir with grated$: 
* bread, Oatmeal fincly beaten, of cach a like quan; 
thy,z add ro theſe fome Marrow In little luaipy, 
' and alictle BeeFffier ſhred ſmall, ſeaſon. ir with Nucl 
meg, Cleves, Mace, mingled with falr, a little ſweer 
Marjoram, Thyme, and Penny-royal ſhred very 
well rogether ; mingle ail rogecher, pur ro rhem a 
little Currans, cleanſe your Guts very well, fill them, Þ: 
and boyl thc m carefully. | | 
. 203. To make a Py? of Neats-Tongues. 
Parboyl a _ceuple of Nears-Tongues, then out fs 
out the Mear at the Root-end as far as you cat, $Þ 
not .breaking it out at the fides ; take the Meats (ha 
| you cur out, and niingle ic with a lite. fuer, a life 3! 
tle Parſley, and a few ſweet Herbs, cur all very 4th 
fanll, and mingled together, ſeaſon all this with Jvc 
Ginger, Cloves, Mace, Pepper, Salt, and a wy oh 
grated bread, ind as much. Sugar, together” with [09 
the yolks of three or four Eggs. make this up to- + 
| Og and (caſon your Tongues, in-fide; and out» Þ ..- 
ide, with your fealoning aloreſaid, and walh' chew. for 
within with che yolk of an egg, and force them $8": 
where you cut forth rhe mear, and whar remains” wh 
make into a forc'd ; then make your paſte into the > 
Fafhion of a Neats-Tongue, and lay them in with F+ 
puddings, and itrle balls,” theri put t6 chem Lego : 
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f | and Dates fhred, and'butter on the top, -and clo(© 
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og ity when ir is baked, pur in a lear of the Veni{or- 
ſauce, which is Claret-wine, vinegayy grated bread, 
.Cinamon, Ginger, Sugar, boyl it up thick,-rchat ic 


may run hke burter, and let.it be fharp and ſweer, 


and ſo ſerve It. 
A © 204. To flew a Breaft or Loyn of Mutton. 


Joynt either your Loyn or Breaſt of mucron well, 


4+ draw it, and ſtuff ic with fveet Herbs, and Parſley 


minced4 then, put it ina deep ftewing-diſh with 
the right fide downward, put to it ſo'much White- * 


a. wine and ſtrong broath as will ſtew ir, ſer it on the 


LCoals, putto ir two or three Onions, a bundle of 


ea&.{\weet. Herbs, and a little large Mace 5 when. it is 


almoſt ſtewed, take a handful of Spinage, Parſley 


;&.and Endive, and purtinto-it, or elſe fame Gooſeber- 
ace.r1es and Grapes; 1n the Winter time, Samphire ana 
e& Capers; add theſe ar any time ; diſh up your Mur- 


ton, and put by the Liquor you do not uſe, and 
e thicken the orher with yolks of Eggs and ſweet But-' 


m. F.tcr, put on the ſauce and the Herbs over- the Meat; 
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Fo ſerve it. 
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'Garnith your diſh with Lemon and Barberries. 
295. To make a Sallet of Green-Peaſe. 
... Cur up as many green-Peaſe as you think will 


$.make a Saller, when they are newly come np, abouc 
& half a Foot high 3; then ſer your Liquor over the © 
FF ire, and ler it boy), and then pur chem in, when 
they are boyled render put them our, and drain them © 
yery well ; then mince them, and pur in ſome good 


Llweert butrer, ſalt ir, and ſtir it well together, and 


bs 206. To make Sallet of Fennel. 
* Cut your,Fennel while ir is young, and abour 


*$ four fingers high, cye it up in bunches like Aſpaea- 


*gus, gather enough for ,your Saller, and pur it in 
en your warer 1s boyling hor, boyl Ir "fofr, drain 
K, diſh it up-with butter, as the green Peaſe. 
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[86 The Compleat 
207. To make a tanje of Spinage. 
_Takea quarc of Cream, and about twenty Feggs 
without the Whires, add to it Sugar and grated 
Nutmeg, and cclour it green with the juyce of 
Spinage ;' then pur in your Diſh, and ſqueCze a 


"id 


Lemon or two on 1t 3 Garniſhit with ſlices of Orange, © 


. then ſtrew on ſugar and ſo ſerve ir. 
2c8. Tomahe a Harſh of Ducks, 

When your Ducks are Roaſted, rake all the fleſh 
from che bones, and haſh ir very thin, then pur ir 
into your ſtewing-pan with a little Gravy, ftrong 
broath, and Clarer-wine, put to It an Onion of two 
minced very ſmall, anda little ſmail Pepper, let all 
this boy] rogether withalitrle ſalt, rhen pur to them 
abour a Pour of Sauſages, when you think they are 
r6tdy, {tir them with a little butter drawn : Garniſh 
*: with Lemon, and ſerve ir. 

209. To make French Puffs with grecn Herbs. 

Take a quantity of Endive, Parſley and Spinage, 
and a little Winter-ſavoury, and when you have 
minced chem exceeding ſmall, ſeaſon them with ſu- 


gar, Ginger, and Nutmeg 3 bear as many Eggs as 


you think will wer your Herbs, and ſo make 1rup; 
th:n pare a Lemon and cur 1t 1n thin ſlices, and to 
every ſhceof Lemon, pur a ſlice of your prepared 
fiuff, rhen fry it in ſ*cet butter, and (ſerve them in 
ſippetrs, afc: r you have put to them either a Glaſs of 
Canary or White-wine. | 
210. To mabe Excellent ſlewed Broath. 
Take a Leg of Beef, boyl it well, and fcum it 
cl-an, then rake your bread and-ſliceir, and' lay ir 
to ſoak in your Broath, then run it through a ſtrain- 
er, and put as much into your broath as vill thick- 
en it; when it hath boylcd a pretty while, put in 
our Pruars, Raiſins and Currans, with Cinamon, 
Cioves. and Mace beaten; when your Pruans are 
bowled, take them up, and run. them alſo rhorough 


a (trainer, as you did the bread, then pur 1n half 


2 pinr of Clarer,. then let it boy! very well, and 
when 
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and ſo ſerve it; 
211. To fiew 4 Dilof Breams, . 
Take your-Breams and drets them, aid drythem 
well, and falt them 3; then make a Charcoal Fire, 
and lay them on the Grfd-Iron over the Fire. being 


very hor ; let them be indifferent brown on both 


when it is ready, put to it- Roſe-water and Sugary! #4 


ſides, then put a Glaſs of Claret into a Pewter .- | 


diſh, and fer ir over the fire ro boyl, pur into; 1t 
two or three Anchovies, as many Ontons, and a- 
bour halt a pinr of Gravy, a pint of Oyſters, with a 
little Thyme minced. {mall ; when 1: hath boylcd a 
while, pur to ita little melted Butter and Nutmeg. 
Then diſh your Bream, and pour all this upos it, 
3nd then ſer 1t again on the Fire, pucting ſome yolks 
of Eggs over 1t. : 

: 212. To boy! a Mulltt. 

Having ſcalled your Muller, you muſt ſave their 
Livers and Roes, then pur them 1n water boyling 
hor, purto them a Glaſs of .Clarer, a bundle of 

* {weet Herbs, with a little Salr and Vinegar, two or 

three whole Onions, and a Lemon fliced 3 then 

take ſome whole Nutmegs and quarter them, and 

ſome large Mace, and ſome butter drawn with Cla- 

ret, Wherejn difiolve rwo or three Anchovies ; 

diſh up your Fiſh, and pour on your ſauze, being 

: firſt ſeaſoned with Sale ; Garniſh your diſhes with 

fryed Oyſters and Bay-leaves z and thus you may 
{eaſon your Liquor tor boyling moſt other fiſh. 
313. To Farce, or {iuff a Fillet of Veal. 

Take a large Leg of Veal, and cur .off a couple 
of Fillers from ir, then mince a handful of {weer 
Herbs and Parſley, an4 the yolks of two or three. 

' hard eggs ; ler all theſe be minced very (mail, 
then Ne it with a couple of grated” Nutmegs, _. 
|. and a little Salt, and fo Farce, or ſiuf-your Veal 
with 1r, then lard ir with Bacon and Thyme very. 
; well, then ler it be Roaſted, and «hen ir is almoſt 
enough, take ſome of your ſtuffing about a _— 
436 &-Y | ful» 
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ful, and as many Currans, and pur theſe to a little 
ſtrong broath, a Gluis of Clarer, and a little Vine- 
gar, a litile Sugar and ſome Mace : when your 
'Mear 'is almoſt ready,--rake ir up: and put it int 
this, and let ir ſtew, putting ro ir a little butter melt- - 
.ed, putyour Meat in your Diſh, and pour your fauce 
upon it, and ſcrve it. 
214. To make a Pudding of Oatmeal. 

Take a quart of milk, and boyl ic in a Skiller, 
put to jt a good handful of Oatmeal bear very ſmall, 
with a ſiick or rwo of Cinimon and mace ; pur in 
this Oarmeal as much as will chicken ir, before the 
milk bethor, chen keep it ſtirring, and ler it boyl 
_ for about half an hour, putring into ir a handful 
of Beef ſner. minced very (mall, rhen take it off, 
and pour it into a Diſh, and ler it ſtand to cool, 
if it beroo thick, pur to more milk, then pur jn a 
Nutmeg graced, a handful of ſugar; with three or 
four Eggs beaten, and ſone Roſewater, then rub 
rhe Diſh wichin wich Butter, and pour our your 
Puddin?2 into ir, ler it be as thin as Batter, ler it 
bake hal* an hour, ſcrape { ga* on it, and ſerve It 
up. 

F 215. To make 4 Pudding of Rice. | 
"Take a good handful of Rice bearen (mall, and. 
pur it into about three pin:s of Milk, adding a lit- - 
tie Mace and Cinamon, then boyl ir, keeping ir al- 
ways ſtirring, till it grow chick, chen pur a piece 
of butter into ir, and lert- It - boyl a quarter of an 
hour, then pour it out ro cool, then put to it half 
a dozen Dares minced, a lictle Sugar, a little beat- 


" en Cinamon, and a couple of handfuls of Currrans, þ 


then beat about half a ſcore Eggs, throwing away 
two or three of the whires, put 1n ſome falr, bur- 
rex the bottom of your Diſh, pour in your Pud- 
ding, bake it as before, put on a little Roſc-water 
and ſugar, and ſerve it. | 


216, 
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216. To make a Florentine of ſpinage. 

| Take a good quantity of Spinage, fo the quan- 

tity of two Gallons, ſer your water over the Fire, 

and when It boyls very high; put in .your ſpinage, 


and ler it remain iv a little while, then pur it out 


intro a firainer, and let ir drain very well, and 
ſqueeze out all the water, then take it and mince 
it (mall with a Candyed Orange-pecl or two, add 
ro jr about three quarters of Currans boyled alſo, 


. ſeaſon 1r with ſalr, Ginger beaten, Ginamon and 


Nutmeg} then lay your paſte thin in a diſh, and 


| put it in, adding butter and ſugar ,. cloſe It up,- .? 
prick jt with holes, and bake it, when it is nigh ba- 


ked, put into it a Glaſs of ſack, and a little melred 
butrer and vinegar, ſtir it together with, your knitc, 
ſcrape ſugar upon ir, andſcrve it. - 
217. 'To make a Tanſey of Cowflips. 
Take your Cowſlips or Violets, and pound them 
in a wooden or Marble Mortar, put to them about 


twelve eggs, with three or four of the Whites 3 


taken out, about a pint of Cream, a quarrern of 
white. Sugar, Cittamon beaten. ſmall; Nutmeg, and 
about a handful of grated bread, with a little Roſe- 
water, then take all theſe: rogether, and put them 
In a ſkilker with a_lJittle butter, and fer them -over 


the Fire, ſtirring it till jr grow thick 3 then_put- 27 


your-Frying-pan on the Fire, and when it 1s hor, 
pur ſome butter into ir, and then pur in your Tar- 


: . ley 3 when you think it is enough of one fide, but- 
- "ter a Pewter Plate, and turn 1t therewith; when 


it 1s Fryed, ſqueeze on i Lemon, ſcrape. on Sugar, 


: Garniſh ir with Oranges quartered, and ſcrve ir. 


218.: To make Excellent white 'Puddings. . 


- ,_ Takethe Humbles of a Hog, and boyl them ve- 
- fy. tender, (then take rhe heart, the lights, and all 


the Fleſh about them, picking them clean from all 


the Sinewy ſkins, and then chop the Meat as ſmall 
as.you can, then take the Liver, and. boyl it hard, 
and grate a little grated. Nutmeg, Cinamon, Cloves, - 

E 3 Mace, of 
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Mace, Sugar, anda few Carraway-ſeeds, with the 


- Yolks of four or five Eggs, and abour a pint of 


the beſt Cream, a Glaſs of Canary, and a little 
Roſe-warter, with a good quantity of Hogs: ſuet - and 
ſair; make all into Rouls, and ler ir lye abour an 
hour ard half before you pur it 1n the Gues, l:ying 


« the guts aſtcep in Role-wacer before,boyl them, and 


have a care of breaking them. 
216. To fiew Flounders, 

Draw your Flounders, and waſh them, and ſcorch 
them on the white fide, being put ina diſh, pur to 
them a little -White-wtne, a few minced Oyſters, 
ſome whole Pepper, and fliced Ginger, a few (ſweet 
Herbs, two or three Onions quartered, - and Salt ; 
pur ajl theſe into - your ftewing-pan covered cloſe 


" and {er them ftew as ſoon as you can. then djſh them 


on ſippers3 then rake ſome of the Liquor they were 
ſiewed in, put ſome butrer to it, and the Yolk of 
-20 Egg beaten, and pour it on the Flounders ; gar- 
nifh ir with Lemon, and Gingef beaten on the brurs 
of the Diſh. 

220. To draw Butter for Sante. 

Cur your burtrer into thin' ſlices, pur ir: into your 
diſh, ter tt melr leiſurely upon rhe Coals, being oft- 
en ſtirred ; and after it is melted, purco tit a little 
Vinegar, or fair water, which you-will, bear ic up 
rill it be thick, if it keep-its colour white, ir is good, 
but if yellow and rurn'd;”1r js notta beuſed. 

221. To Roaft a Salmon whole. 

Draw your Salmon ar ire gills, and after it is 
foaled : walhrand. cry'd, Lard tt 'with pickled her- 
ring, or a far Ecl'falted ;rhen take aboura pine of 
Oytters parboyled, pur co theſe a few ſweet herbs, 
ſome pratcd bread, about hilt a dozen hard Eggs, 


with a couple of Oni2nsg ſhredall rhcfe very ſmall 


and pur to it Ginger, Nutmeg, Salr, Pepper;Cloves, 


*and Mace; mix theſe rogether, and pyr them all 


within the Salmon ar the-gills : put them into the 


Oven in an Earthen pan, born up with pieces of 
. Wood 


— 
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Wood, in the bottom of the dith, put Claret-wine, 
and baſte your Salmon very w:Il over with butrer_ 
before you pur irin the oven 5 when it is drawn, 
make your ſauce of the Liquor” thar 1s In the pany 
and ſone of the ſpaivn of thz Salmon boyled with 
ſome melred Butter on the top ; ſtick him about 
with Toaſts and Bay-leaves fryed, rake. out the 
oyſters from within, and Garniſh the Diſh there- 
with. | ” | 
222, To m:by Excell-nt Szuce for Mutton, 
either Chines, Legs or Necks. 

Take half a dozcn onions ſhred very (nzll, a lir- 
tle ſtrong yroath, and a glaſs of Whire-wine ;  boyl 
allcheſe well rogerher 3 then take half a pint of 
_ oyſters, and mince them with a little Parſley, and 

two or three ſmall Bunches of Grapes if 1n ſeaſon, 
with a Nutmeg fliced, and the yolks of rwo or 
three Eggs, pur in all theſe rogerher with the f5r- 
mer, and boyl jr, and pour it ail oyer your Mear, 
and then pour ſome meclred butrer on the top, and 
ſtrew on the Yolks of rwo or three hard Eggs. min» 
ced ſmall. : 

223. Another good Sauce for Mitton. 

Take a handful of pickled Cucumbers, as many 
Capers, and as much Samphire ; put them 1nto 4 
litcle Verjuce, White-wine , and. a little ſirong. 
broath, and a Lemon cut in frria!l pieces, anda lit= 
tle Nutmeg grated ; ler them boy! together, and 
then Heart them up thick, with a ledleful of Butrer' 
melted, and a couple of yolks of Eggs, and a lit- 
tie Sugar; Diſh your Mear upon \ppers, pour on your. 
ſavce, and garniſh it with Sampiire, Capers and 
Barberries, | k 

224. To make Sance for Tirh's or Capons. 

Take a rwo-penny white-lo:f, and lay it a ſoak- 
ing in ſtrong broth, with Onioys ſleed there, 
then boyl it in Gravy, tozethee witha Lemon cur 
in ſmall pieces, a lirtle Nurmeg fliced, and ſome 
melted, -pur this under your Turky or Capon, _ 
| I 4 o' 3 
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fo ſerve ir; you will find ir excellent Sauce. 
225. To Starch Tiffanys or Lawns. 

You muft Soap your Tiffany on the Hems or 
Laces only with brown Soap, then-waſh them very 
well jn three Larhers pretty hot, and let your laſt 
Lather be made thin of rhe Soap, do not rince 
r1*m, nor wring them hard, then dry them over 
Brimſtone. and keep rhem all the rime from the 
A'r, for that will ſpoy] them, then make your 
ftirch of a reafonable thickneſs, and blew 1t as 
you p!cafe, and ro a quarter of a pound of ſtarch, 
pur as much &1'nmnas a Hazle-Nur, bcyl it very 
v<!l and firain jt, and while ic is hot, wet your 
Tiffanyes with it very well, and lay them in a 
Cloath to keep them from dying, then with your 
hands clean and dry them, then hold your Tiffa- 
ny ro a good Fire till they be through hor, the n 
clap them and rub them berween your. hands from 
. the Fire till you'ſee they be very clear, then ſhape 
them by a piece of Paper, cut out by them before 
they are waſhed, and Iron them with a good-hot 
Fron, and then they will look Gloſſy like new Tif- 
fany. And ſoyou alſo ſtarch Lawns, only remem- 
ber to Iron them upon a' cloath wetted and wrung 
out again, and turned on the wrong ſide, and 1n- 


-* ficad of ſtarch, you may ſomerimes uſe Gum-Ara- 


Hick in water, and when it is diſſolved, wet the 
Lawns 1n that inſtead of ſtarch, and hold them to 
- the Fireas aforcſa1d, clapping and rubbing them n1ll 
 » they are very clear. | 

' 226, To make clean Gold and ſilver Lace. 

You muſt pull off your Lace from your Garment, 
and being laid on a clean Tavle, take a lictle burnr 
Allum, bearen very fine. and with a_ſmall bruſh rub 
” - jt all over very well till you find jr comes to its co- 
> Tour, then ſhake jt, and wipe it very well over often-: 
* times witha clean Linnen cloath. | 


227s To 
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£27. To cleanſe all ſorts of Silver Plate. 

Waſhyour Plate in Sdpe-ſuds, and dry it very + 
well, and ifany ſpots remain, take 'Salr and Vine- 
gar and rub them our, then davb your Place. all 
over with Ghalk and: Vinegar, and lay it before the 
Fire, or.in che Sun to dry, then rub ir off with + 
warm linnen cloaths very well, and it will look like: 


new. 
228, To waſh Silk Stockens, | 

Make a ſtrong lacher with ſope, and pretty hot, . 
then lay your fiockings on a Table, and take a piece. 
of ſuch Cloath as the Sea-men uſe for their Sails, 
- double it up, and rnb them ſoundly with it, turn 
them firſt on che one fide, and then on the other till * 
they have paſſed through three lathers, then rince 


them well, and hang them to dry with the wrong: : | 


ſide outwards, and. when they are near dry pluck - 
them out with your Hands, and ſmooth them with: -- 
at Iron on the wrong ſide. 
229, To make clean Points and Laces. * 
Take new white-bread and pare off the Cruft, . 
thenlay your point upon a clean cloath on the Ta-: 
ble, and rub the white-bread all over upon them, J.. 
and afrerward rub it over apain wich a ſmall clean - 
bruſh and the crums of bread, till you have rub'd 


it very clean, then cleanſe it from the hread, and; + © 
gently ſlap ix over witha clean Linnen Cloath ;; -jn + ©. 
the ſame manner you may take off the: Soil from * 


Tabby, Taffety, or white Sattin, or any other co--- 
lourcd, if it be not too much ſoil'd and greaſy. + 
230. To get Ink Spots out of Linnen. - 


As ſoon as any ſuch accident happens, lay it im- - | 
mediately in Urine, and there let it lye all night, - Y 


and the next day waſh it out of the Urine, and pur -: 
itin freſh Urine, and the next day waſh ir our again, - 
and in ſodoing two or three times, you will find the * 
ſpors and ſtains quite gone. 
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231. Totabe Spots of GreaſCout of Silh, 
Stnjj or Cliath. | 

Weta linnen rag in fair warer, and then pura 
live Wooden or Seacole upon -1t, and cloſe it-up a- 
bont the cole, and preſently lay it upon the greaſy 
Sport whilſt 1-15 fſmoaking hot,and'when you perceive 
it to cool, do ſo again nll the ſpots are taken our. 

232, Totakbe away th: ſtains of Linnen Cloth, 
cauſed by any fort of Fruit. 

Take any of your Garinents lo ſtained before they 
are waſhed, and rub every ſpot thereof very. well 
with a little burter, then let 1t-lye a little while 1n 
fcalding hot Milk, and when'it 1s cooled, rub: the 
{potred places inthe Milk rill they are quite 'our, 
and then waſh itout wih-watcr- and ſoap. 

| r 


233; To wah white ſarſentt. 

Firſt rake your Sarſener, and ſpread 1t very 
imnoorh and firejght upon a board, and ſpread ſope 
upon thoſe places that: are ſoyled, and afterwards 
take a hard- bruſh that 1s ſmall, and dip 1t in wa- 
rer, and mike an indifferent thick Lather, and 
with the bruſh rub your Sarſenert well- with it-the 
righe- way of the fi k, and when one ſide 1s well 
 wihr,, waſly che other alfo, then make a clean La- 
ther (caiding hot, and pur in your Hoods double 
inco ir, and cover it up, and fo fait as you waſh 
them imo ir, give them three good waſhes upon 
tae hoard, and aſer-the firſt Larher, ler the re!t he 
very-yot,, and ca{t them 18 a fſcald every time, then 
makeup a ſcalding hot water, and after you have 
-fiteped ſome warer of Gum Aravicz, pur nt. there- 
3n; adding rhereunto- ſome ſmalt to blue ir a little, 
let the hoods be doubled up therein; and cloſe co- 
veced for an hour, and when ycu. rake them our, 
dipalem very wel-all over, and fold: them up. n 
a,very ſmall compals, and tmoortt them. very. well 
berwizt your: hands. rill they be more then dry,. 
-IA5; YOu, have focrhed, 6M. Over Toon wy 
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ther} ſmooth chem wich Hot Irons the way you. 


waſhed them, ahd upon the T1236 fide of the Sart- 
net, CO 
234. To wah black Sirſentts. 


aut * \. 


. Waſh them the ſame way witi1 the other, only 


rince them in ſnall Beer, withour any Gum, and 


_ Tron them upon a Wool:tn Cioith on the wrong. 


fide, : 
235, To waſh Coloured Silk. 


They mult be waſhr the ſame way with the white 


Sarſner, ovly you muſt not uſe any blew. with them, 
.neicher mult you (moak chem over Brimftone, buc 
1nall chings elfe you muſt doas in the White-Sarſ- 
net, | 
235, To Emoroider Bilts, Bodtces, or Pet- 
| ficodts. 4 \ 6d 

Get your Pattern drawn, and then form it a5our* 
wich what you lixe beſt, black Gimp or other, and; 
fill up the under par.s an4 I:aves with Saxen-ſtirch,, 
ſome hghtand-ſome darker, and lerithe upper parts 
and Seeds of Flowers be dye wich high work, 
as Purple {tich or others, and ler the ſtalks be all- 
alike with a grea: Gimp twifted, you may make . 
your Flowers of what Fancy you pleaſe 1n ſhaddows,,. 


and being well ſhadlowed they will appear very: 


. Narural. 
237. To waſh and Sta”ch Poznts, 
You mult firſt put your poinrs into a Tent, then: 


take very good Sove, and make a flrong Lathtr 


therewich; then take a ſmall bruſh and dip it there- 
in, and therewich-ru? your Point very- wel on _both-- 


. fides, and continue {o tro do til you have waſhed 


it in four Lathers, and then waſh jr m fair Water: 
only, and afterwards in blew water, and then take 
ſome ſtarch rhat is made thin with water, anc 'wath 
it over of the wrong (ide with your Bruih, and fo- 
ler it drv, then lay it upon a Tavle, and with an: 
Ivory Bodkin "made for that Purpoſe, open.it 1. 


the. 


the cloſe{t and narroweſt parts tnercof, then open- - 


\4 
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rhe Gimp, and overcaſt, an alfo all che Iler-hole 
and when they are thus opened you muſt Ironchem 
on the wrong fide, but be ſure your water be warm 
.. that you make your lather with, and ler not your wa- 
ter with which you waſh them be too blew. | 
| 248. Tofry Salmon. : 
Take a Jole, Chine or Rand, and fry ir in_ Cla- 
rified Butter, when it is ſtiff and criſp fryed, make 
ſauce thereof with a little Claret-wine, ſweet but- 
rer, grated Nutmeg, ſlices of Orange, and. Oyfter 
F Iiquor, ſtew them altogether,and pour on the ſauce, 
| and on that Parſley, Alifaunder, and Sage-leaves 
: fryed in butter, 
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Becauſe many Books of this Nature have. the 

' Terms of Carving added-to them, as be- © 
ing neceſſary for the more proper Nomina- 
ting of things ; I have thought good alſo 
to add them: As alſo ſome Bills of Fare, 
both upon Ordinary, and Extraordinary 


Occaſions. 


Terms of Carving both Fiſh, Fowl, and Fleſh, 


AW a Pheaſant. 
Barb alobſter. 


Border a Paſty, 

Break a Deer or Egpripr. 

Break a Sarce], or Teal. 

Chine a Salmon. 

Culpon a Trout. 

Mince that Plover. 

Rear thatGoolſe. 

Sauce a Capon,or Tench. 

Cur up a turkey, or. buſt- 
ard. 

Diſmember that Heron. 

Diſplay that Crane. 

Disfigure that Peacock. 

Fin that Chevin. 

Leach'that brawn. 

Lift that Swan. 

Timber the Fire. 

Tire an Egg. 


Tranch that Sturgeon, 
fauce a plaice or flounder. 
Side that Haddock, _. : 
Splay that Bream, 
Splat that Pike. -..;; 
'Unbracea Mallard. 
Under-Tench a Porpuſs, 
Unjoynt aBitrern. 
Unlace a Coney. 
Untach that Curlew. 
Untach that Brew. 
Spaul that Hen. 
String that Lamprey. 
——_ a Crab. 

igh a Pigeon, - and 

Woodcock 3 and --all 

manner of ſmall birds. 

Tranſon that Eel. 
Truſs that Chicken. 
Tuſk a Barbel. *..: 


— 
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Particular Direfions how to Carve 
_ * according to the Former Terms of | 
( arving. Ns 
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Unlace that Coney. 


AY your Coney on the back, and cut away 
, the Vents, then raiſe the Wings, and the fides; 
and lay the Carcaſs and fides together; then pur 
to your ſauce, with a little bearen Ginger and Vi- 


negar. 
p Thigh a Woodcock. 


Raiſe the Legs and Wings of the Woodcock, as 
you would do of a Hen, then rake out the brains,and 
no other ſauce bur ſar. 

Allay a Pheaſant, 

Raiſethe legs and Wings of the Pheaſant, as of 
a' Woodcock, as allo of a Snire, and a Plover, and 
only ſalt. ; : 
Diſplay a Crane, | 

Unfold the Legs of che Crane, and cut off his 
Wings by the Joynts, then take up his Wings and 
legs, and make ſauce of Muſtard, Salt, Vinegar, 
and a little beaten Ginger, 

To\Cut up a Tyrkey, 

Raiſe up the leg. very fair, and open the Joyn t 
with the politic of your Knife, but cut it not"off, 
then lace down the breaſt with the point of. your 
knife, and open the breaſt Pinion, but take 1t nor 
off; then raiſe up the Merry thought betwixr the 


vreaſt-bone and the. top, then lace down the fleſh 
on 


% 


Toms of Crore. 00 


on both ſides the breaſt-bone, and raiſe up the 
Fleſh. called the. brawn, and turn- ir outward upon 
both fides, [but break ic not, nor cur ic off, then 
cut off . the Wing-pinions at the joynt next the 
Body, - and ſtick in each ſide the Pinion in the place 
you turned out the Brawn, -but cut off the ſharp 
end of the. pinion, and take the middle piece, and 
that will fit juſt in the place 3 you may cut up a 
Capon or Pheaſant the ſame way. 
Break a Sarcel, or Teal, or Egript. 

Raiſe the legs and Wings of the Teal, and no 
{:uce bur alt. : | 

| Wing a Patridge, or Duatl. 

Raiſe his legs and wings, as of a Hen, and if you 
mince him, make ſauce with a little White-wine, 
2nd a little beaten Ginger, keeping him warm” upon 
a Chafing-diſh of Coals rill you ſerve him. 

: To tuntach a Curlew, or brew. 

Take either of them, and raiſe their Legs, as be- 
fore, and no ſauce bur alt. | 

| To Unbrace a Mallard. 

Raiſe up the pinion and fegs, but take them nor 
off, and raiſe the Merry-thought from the breaſt, . 
and Jace down each fide with your Knife, waving, ir 
roand fro. | 4 

To Sauce a Capon. [, 

Lift up ihe Right Leg of the Capon, and alſo the 
Right Wing, 2ad fo {ay it inthe Diſh inthe poſture. 
of tlying, and fo (ſerve them 3 bur remember, thac 
Capons and Chickens be only one ſauce, and Chick- 


ens maſt have green Sauce or Vcrjuice. 
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nary Occaſions. 


A Billof Fare for the Spring Seaſon. 


EA Collar of Brawn and Muſtard. 


. A Neats-Tongue and Udder. 


3. ' Boy Jed Chickens. 

4. Green Geeſe. 

5 A Lumbard-Pye. I 
* A Diſh of young Rabbits. 

Second Courſe, 

I. A Haunch of Veniſon. 

2, Veal Roaſted. 

3. A Diſh of Soles or Smelts. 

4+ ADiſhof Aſparagus; 

s. Tanſie. 

6, Tarts and Cuſtards. 

A Bill of Fare for Midſomer. 

1. A Neats>Tongue and Colliflowers. 

2, A Fore quarter of Lamb. 

3. A Chicken. pye. 

. 4+ Boyled Pigeons. 

s. A Couple of flewed Rabbits. 

6, A Breaſt of Veal Roaſted. 

Second Coffee - 

z. An Artichoak-Pye. 

2: A Veniſon-Paſty. 

3 Lobſters and Salmon. 

4. A oy of Peaſe. 


Bills of Fare for all times of the 


Year ; and alſo for Extraordi- 
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"Bills of Fare 


$, A Goole-berry-Tart. 
' Þ. A Diſh of Srraw-berries. 


A Bill of Fare for Autumn, or Harveft. 


1. A Capon and White broath:. 
-Þ. A Weſtphalia Ham, with Pigeons. 
BR. A'Grand Saller. 

1. A neats-Tongue and Udder Roaſted. 
5. A Powdered Gooſe. 
 Þ6. A Turkey Roaſted. 
- Second Court. 

1. A Porato, or Chicken-Pye. 
. Roaſted Parridges. 
. Larks and Chickens, 
i, A Made diſh, 


_ » (5. A warden-Pye, or Tart. 


6, Cuſtards. 
A Bill of Fave ſor Winter Seaſon. 
' I. A Collar of Brawn. | 
2. A Lambs Head and white broath. 
#3. A Neats-Tongue and Uddcr roafted. 
4+ A DHh of Minc'd-Pyes. 
. A Veniſon, or Lamb-pye. 
- A Diſhof Chickens. 
Second Courſe. 

($1. A fide of Lamb. 

2. A Diſh of Wild-ducks. 
» A Quince-Tarr. 
$4- A Couple of Capons Roaſted. 
5+ A Turkey Roaſted: 
$86, A Diſh of Cuſtards. 


wr 


ny 


A Bill of Fare upon an extraordinary Occaſion. 


$1. A Collar of Brawn. | 

2. A Conple of Pullets boyled. 

3. A Bilk of Fiſh, 

4 A Diſhof Carps. 

5s- A grand boyled Meat. 

- $5. A grand Saljer, 

7. A Veniſon paſty. LE: 
; $8. A Roaſted Turky. + : 


 _ 9. A Spinage Sallet boyled. 
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9. A Far Pig. | 
ro, A powdered Gooſe.- 
11. A Haunch of Veniſon roaſted. 
12. A Neats- Tongue and Udder roaſted. 
13. A Wefiphalia Ham boyled. 
14. A Jollof Salmon. 
I5;. Minced plies. 
16. A Surloyn of Roaſt-Heef. 
17. Cold baked Meats. 
12. A diſh of Cuſtards. 
Second Courſes 

. Jellies of all ſorts. * 
. A diſh of Pheaſants. 
- A Pike boyled. 
An Oyſter-pye. 
A diſh of Plovcrs. 
. A diſh of Larks. 
A Joll of Sturgion. 
A couple of Lovſters. 
. A Lumber-pye. _ 
10. A couple of Capons, 
11. Adiſh of Patridges. . 
12, A Fricacy of Fowls. 
13. A diſh of wild-ducks. 
14; A diſh of cram'd Chickens. 
15. A diſhof ſtewed Oyſters. 
15, A Marchpane. 
I7. A diſh of Fruits, 
18, A diſh of Tarts. 

" A Bill of Fare for filh-aayes. 
1. Adiſh of Butter and Eggs. 
2. A barrel of Oyſters. 
3. A Pike boyled. 
4. A ſtewed Carp. 
s. An Eel-pye. 
6, A Pole of Ling. 
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7. A diſh of green fiſhbuttered with Egps. _ 


8. A diſhof ftewed Oyſters. 
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Bills of F are. 


10. A diſh of (oles, 
11. A Joll of freſh falmon. 
12, Adith of ſmelts Fry'd. 
| Second Courſe. 
A couple of Lobſters: 
. A roaſted Spirchcock. 
. A diſhof Anchovies. 


I. 
p 
3 
4.. Freſh Cod, 
5. A Bream roaſted. 
6. A diſh of Trouts, 
7. Adiſh of Plaice boyled. 
8. A diſh of Perches, 
9. ACarp farced. , 
Io. A Porato-Pye. 
11. A diſhof Prawns butrered. 
12. Tenches with ſhort broath. 
13. A diſh of Turbur. 
14. A diſh of Eel-pouts. 
15. A Sturgeon with ſhort broath. 
16, A diſh of Tarts.and Cuſlards. 
A Bill of fare for a Gentlemans Houfe about 
: : Candlemas. 
r. A Pottage with a Hen. 
2. A Chatham-Pudding. 
2. A Fricacie of Chickens, 
4. A Leg of Mutton with a fallet, . 
Garniſh your diſhes with Barberries. 
Second Conſe, 
1, A Chine of Mutton. 
'2. A Chine of. Veal. 
3, A Lark-pye. 
4- A Couple of Pullets, one Larded. 
Garniſhed with Orange ſlices. 
Third Courſe. 
r. A diſhof Woodcocks. 
2. A couple of Rabbits. 
, A dith of Aſparagus. 
4. A Weiphalia Gammon. 


204. Bills of Fare. 


Laſt Courſe. ” 
I. Two Orange-Tarts, one with Herbs. 2 
2, A bacon-Tarr. : | is 
3. An Apple-Tart. oi 


4. A diſhof bon-Chriteen-Pears, 

5. Adiſhof Pippins, 1 yRE 
6. A diſhof Pearmains. - 

A Banquet for the ſame hafes. ] 

1. A diſhof Apricors, of 

2. Adiſh of Marmaladeof Pippins. ſee 

3. A diſh of preſerved Cherries. ent 

4+ A whole red Quince. - ' Um 

A diſh of dryed (weet-meats. mp 

Sh 

as 

P 
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|| Have bere preſented to thee the order of a Feaſt, and 
| a Bill of Fare, which was taken out of the Records 
of the Tower ;z Ihave done it therather, that thou maift 
ſee what Liberality and Hoſpitality there was in Anti- 
ent tzmes amongſt our Progenitors : like this to Solo- 
mons Royal Houſe-heeping, yet he was one that was en- 
dued with wiſdom from above ;' by which Liberality bis 
Subjefts were made rich, ſo that ſilver was as plenty 
as Stones 7n the fireets of Jeruſalem, and there way 
Peace in all his dayes : According to his Judgement 
from his inſpired Wiſdome, ſo was his-Praftice, and ſo 
was his Declaration : for food and raiment, is all the 
| Portzon that man hath in this life. | 

Thws hoping to ſte Liberality flouriſh amongſt us once 
more, as inold time. 


I Remain thine, 
B, H. 
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A great FE EA S T HA by George Nevilſ | 
Chancellor of England, and Arch-Biſhop ſr : 
of York, in the days of EDWARD Ak 


Feurth, Deas 8. 


0300 


Whear. 
0300 Tun of Ale. 
ot00 Tun of Wine. | 
oooI Pipe of Tpocras. 
oI04 Oxen.. 
0006 Wild Bulls. 
1oco -Muttons, 
0304 Veals. 
0304 Porks. 
0400. Swines, 


UARTERS of | 


3000, Geele. 

1000. Capons. 

3000 Piggs. 

0400. Plovers. 

0100. Dozen of Quails. | 

0200 .:Dozen of Fowls 
called Recs. 

0400 Peacocks. 

0400 -Mallards and Teals. 

0224 Cranes. 

0204. Kids. 

3000 - Chickens, 

$000 Pidgeons. 

4000 Coneys. 


=: - 0200- Bullers- 
+, *.*- 9460 Heronſhaws. 


0200 Pheaſants. 
. 0500" Patridges. 


... 0400 Woodcocks. 


0100 Curlews, 


1000 Egrites. 

0504 Stags, Bucks and 
Roes. 

0103 Paſties of Veniſon 
cold., 


| 0508 Pikes and Breams, 


6000 Diſhes of Jelly. 

0103 Cold Tarts, ' 

3000 Cold Cuſtards. 

1500 Hot Veniſon Pa- 
ſties. 


| 3000 Hot Cuſtards. 


0013 Porrofles andScals. 


Beſides abundance of | 


Sweet-meats. 

The great Offices. 
Earl of Warwick Steward. 
Earl of Northumberland 

Treaſurer. | 
L. Haſtings Cup bearer. 
Lord W:llowby Carver, 
Lord Jobn of Buckinghan 

Controulcr. - br 
Sir ' Richard Stanwig Sur-' | 

Veyor. = 1 
Sir Willzam -Worlly Mar- 1 

ſhall of che Hall. 
Eight Knights of the 


Hal, 
_ Eighty 
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ighty Eſq; of the Hall. | all the Prebends of the 
{wo others Surveyors of | Minſter, 
V1IF-the Hall. _ | At the fifth Table. 
hop ffir Jobn Malbiury Pantler | The Mayors of York and 
the Ewo Efquires Keepers of | Calzce, and all rhe Al- 
the Cubbard. dermen. 
'Yir 7obn Prakenockh Su- At the ſixth Table 
{ perviſor of the Hall. j The Judges of the Land, 
'Pſtares fitting in the Hall, four Barons of Exche- 
At the High-Table. quer, and twenty fix 
ng Ebe- Archbiſhop in his Counſcllors.' © \ 
State, on his Right- | Ar the laft Talte. 
hand, the Biſhops of ; Sixty nine Rnights,wear- 
London , Durham and | ing the Kings badges 
Blie. and his Arms. 
dn his Lefr-hand, the | Eſtarcs fitring in the chief 
Duke of S»ffolþ, rhe Chamber, - 
Earis of Oxford and | At the firſt Table, 


on 


If, 


a. | Worceſter. The Duke of Gloctfter the 
Mt the ſecond Table. Kings Brother, and vp- 

he Abbots of Saint Ma- on his Right hand the 

s | 745. | Duke of Suffoiþ , and 
4 (3 he Dofors of Halls of | upon his lett hand the 


Rivones. Counteſs of meitmor- 


The Quereſters of R- | land and Northumber- 
UDNes. land, and two: of the 
4 [The Prownes of Durham, E. of Warwicks daugh- 


__ of Girglen, and of Ber- rers. fs OF HEN 
 lenton, of Gaſerow, and At the ſecond Table, 

. others, the number of | The-Barons of Grey?och, 
L .ciphreen. with 3 other Barons. 
"At the third Table. At thethird Table. 
- BTfic Deans of York, the | Eighteen Gentlemen of 


+ Lords of Cormwel, York, | the faid Lands, . 
KF Dpuban, with forty | Eſtates -fitring in the ſe. ©; © © 
' eight Knights. '| cond Chamber. 
| . At the fourth Table. At the firſt Table. 


The. Deans of Durham, | The. elder Dutcheſs of 
and of Saint Ambroſes, | Suffolk, ne 
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2083 _ To the Reader. 


_ of warwick and. Ox- | © At the third Table; 'Þ 
ford, the Ladies Ha- | FovrteenGentlemen,an 
ſtings and Barwich., | fourreen Gentlewomen 

At the ſecons Tavie. | | © of. quaitry. 
The Earls of N5tbu35r- in_the law Hall, 
land aad //':tmorland , | Four hundred and twelve 
the Lords of Fit;zyzgh | of the Nobility, wir 

"only with two Birons. double fervice. - 


- 
6 4 


| _ In the Gallery, 

0200 Noble mens ſervants,with their ſervants bs 

1100 Inferiour Officers, with their ſervants. b. 
2862}. 

1800 Other meaner fcrvants of all Offices. Z 

0062. Cooks. 
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| The Table t to thi Arc of Pre- 
ſerving,  HoofFrying E and 
7 = ROTOR: 


A | | | Black Jo he . git». 

om Butter 4 | Bragget to make '- — 

| Almond Caudls 381 Broom Buds to pickle-- $< | 
' dimond: Milk 61] Buryage FOOua fo candy. 


fe 


* Angeliets.to make (119 14 2803-0 
I- Angellica Rooks Preſerved Dr, Bagg, Megut ——— 22 
Angelica water 7G 14 iN” 

 Apriedt Cakes Bl cakes of. Lemon. 
! Apracets Preſerved A Capon Wattr- 
Aqua Compoſira Carawiay-tcake 
 Aqua-Mirabtlis..: - Candying Pears, FO $S 
Artichoak bottoms Pk 1 Candilt of Strat wittue: 1; 4 
Charnes to. cated FT. 


: Avtschoaks to pickle $1-|-Cberries dy 
Artificadl Claret-wine "any 
Artificial Malmſey 2% 
'Þ Atificial Oranges 47 
ficial ge” +9 44 


Me? 3) OS 
Cher es Preſerve 
| Charies to dry. « TY 42 A 7 
"4 74 Cheſnars bp? all chathur'®, 
WE bury Cakes , "3K "3a. - 
' Barbernes catdyed 41 | China a pH 


, Barberviesrpreferved ' 425} Chips of Nadoes: 143. : 
[goin ae 04 7): R- Chryſtal jelly: - TK! +26" . mY 
WARM, $1 Cinamon ſugay . Ts 


nth et r calgary male 27. | Cinamon-water 8 2 


[1 
« ” 
\-4 wo = 


" Dhove- Cl-frwers to pies | 
te 


| . 40] Damask water. -33 
Comfortable Syra' 38 "Damſons proſerved _ 1& 44 
ts-of all ſorts - - 60 |-Drc—Deodmes- drink for 
Conſerve of Barberries '? the Scurvy 20 


p70 of Burrage flow- | Date Peach '. *: 35 

3 © 25 |-Dry Vinepar to pe 35 
enſere of- Bugtoſs four E. 

=» Eldw Vinegar . 45 
ane of Damfons Ft Elltcampatu Kooks 5 4 


Conſerve of. Oranges 16,3 '/ <AEST EF SALE 
Conſerve of Pruans _ Eringo Roots ;$o"=v pe 


+a of Duinces Excellent Broatb $ : 

nerve of Refus Excellent oo {te prof: | 

Cries} Roſemary fr 7, a2 
Doxjerve of Strawberries | Exzellent iel >... 
25 | Excellent (orfeie Warr i 39 

Conſerve of ſage 62 | Excellent ſweat watire 25. 

Conſerve to ſirengthin the | F ISO 
* back | at Fine Cakes 32 

Lonſerve for Tarts all the 1 Flymery Candle © go | 
1 Tear Ge French Beans to pickle '6 
"Coch-Ale ro make French Bisbet to make 16 
5, 'Cor tal Brengtbning "4 Fruits Dryed .'29 


| 42' Fruits Preferved all the 
Creamaf Apricot s 92] Wo { "| ES \y $3 
Cream of Codlins 45 G 
"Cream of Divinces '- | Ginger to candy © 45 

Cream Tarts © Gingerbread to make © 


'S, Corneliansits pickle "64 | Gooſeberry Cakes. 8 


E Cqrdial water ' "Cleve Gdaſeberyies © mqey 
E eilicflowrre' | $0. Gonſeberry Paſte. © hr 
"Cneumbers t-pickle © 4: Grapes to Candy 
"Gucumbers ah aha green Grapes preſerved” 2 3 
. H; x 1 


"Callice to male 5 2 Il Hartichbaks aroforont:. g0- 
"Canrans preſerved 8 | Hippocraſs to mirhe. "22, ho 
"Currans Wine" 6x Honey of Mulberives © 97 * 


'S Hmmey of Raifins.; * "$7 \ 
| Honey : 


,: @ 
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Marmalade of Cherries $2 
| FMarmaladeof Currans -48 | 
| "4 Marmalade of Grapes 63 
” \Marhalade of Oranges 62 
Marmalade of Oranges and 


Honey of Roſe? : 1 | Mangdlds cal; 
AJTTERe to make © # | Matbyolies - Briar _ 
3.4 FELL; 3H; 3, » 
Jeh: of Ainends win | Arad ov Mitheglin '04,12-: 
| Mead pltaſant to make” 49 
Fely of Apples : Mealers preſtro'd 95 
Tomabe Chyiftial Felly 2 Mint water $7 
en of Currans 56 | Muſcadine Compts 34 
we Hartſhorn 9 | Musk balls to mahe 33 
of Quinces © + 56 | Mink Sugar FY W. 
Jelly of Strawberries and | IOEIVEL meſons. 57 I 
: Mulberries _ 26 Y 
: Felh of Gooſtberries 6g Naples thker't to wake, $9- © 
' Fly of Raſpices . $9 | Nutmegs toCandy .. 6x —— 
Imperial. watty 33 Oo I. 
Irajian Bibet Is | Oranges and Lemons Can- A 
 Fealian x nan 65 ans tele - 
.. Tt -34} ang's fo ; 
King ae. xt | 3 
wh her —_ 13 | 4 
Reach of 'Mlninide:: "40 | Ore 1 
Leach Lambard' 98 E 
"och $0 MARp , 29 Al | I 
- pickled (i | C 
"+ of —Y | 4h *I 


- + Lemons ' | 
Marmalad of Dances 3 
Machroons to-ma bo 
Pew rs acne 10 = 5 
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E, Los Chi mette 25 | 


I3 | 


Paſte of at 
Paſie of Violets 

Peaches preſtrved . 
Pears or Plums to Candy x 


Pirfume for. Gloves ..49:Y 
Pippans dryed _." 238 4 
pes preſery'd green 24 - 


K 2 i Pippins. 


— 


- 


cet 
> 
4 
» * 
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Roſewater 


"Pippi ns prtſery2.red 36 


Fippins prefery'4. white £9 
- Plague water $8, 23 [ 
Pomecitrons pref rued + 39 
Pamander te make 16 
| Pamatumtomable 10 
Pavpy water 47 | 
Prznce buket 45 
Purſlain to. pickle 8 | 
.iddgny of abervies 4 
uiddany of Plums 41 | 
* Quiddan of Quyinces 29 
. aBgeens-perfuome 13 
Quince cakes ! 
unce-cakes clear .- $9 
vince cabes red $9 
Ince cakes white 58 
Muince cream 42 
pofurved ved _ 4 |. 
pinces {pefirord white 2 
inces to piekde 568. 
© + 
' Raber) cream 1", 50 
- me wint 21 
Raspices prefarued 2 
Red carrans cream. | $34 
Red and wikiea- Cnrrans 
P / ch! ed 1 $Z 
Reb Cordial | 63 
Roſe leaves. 'candyed 0 55 
+ Roſemary watey', Io 
| Rofemary Flowers candyed 
26 
"Roſes preſerved whole 56 
| Roſa Solis jo make 24 
= Roſe Vinegar -44 


"The Table. 
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Sonb 4nge XS 
| Syow cream. (i 4 KB 5 
Spirit of Aniwerer 23 * $ 
| Spirit of honey. 30 5 
3pzrit of, roſes 36 $ 
Dr, Stephens water - | 9 YT 
Steppony to make 49 . 
Strawberry wind $0. & 
| Spots out of Cloaths 4.3 $ 
' Suchets to meth, ©: -32 E 
| Suckets' of ern nave IMs 
Suchets of Lettuce nella” : 
Sngar cakes to make "i ; 
|: Sugar Leach + 34. - | 
Sugar of rafts: 4%. |: 
Sugar plate to weſt -.. a - 
'Surfeit watey ;\ 
Smet cakes without FR. 
Sweat meat of Apples or 
Sweet bags for ny + r: 
| 'SyUabub to al 
\Symbals = mahe- (119 
(Syrup (85 Y .&\ 
Syrup o _ peels. - y by” 
Syrup of CiAaWman: £9: 
Syrup of comfrey 58h ; 
Syrup of cowſlips 3 
Syrup. of clove-gily wu : R: 
Syrup of elder. _ A. y _ 
| Ga, of hartſhorn . y 
Syrup of byſop | —_ i, 
> $yrwp of [zcorzce 32 
Syrup of Lemons 25. 
Syrup of the lungs .- g08 


Sirup of Matarn; hair I2 
Syrup + 


#$ Syrup of Mints .- 894 
* Syrup of. Put. © 14 
Syrup of Purſlain $7 
Syrup of Fs - - 280 
Syr ap of _ 38 
Syrup - Saffron © 39 
Syrup for (hortwind - - 37 


Syrup of fug ar candy "9 
 Srup rr ſeurvy 38 
Syrup: of Violes. - 4 
Syrup of Wermwood 11 


- Syrup of Vinegar. 45 
Srder to or if | 49 
Spirit. of nine . 12 


.Trifle to © Þ Y 41. 
| Treacle water to wake 18 


The Table. 
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green 


white Mead = , 54: 


FVerpuict to mals MN 24 
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